iss - 75h Anniversary - 12 
The House of Brecht 


THE 


RED CROSS 


SHEEP CASINGS 


WE beg to announce that we are now in a position to 
again supply the trade with this renowned brand, 
acknowledged for many years as the lead- 
ing Sheep Casing Production. 


The Brecht Corporation 


Executive Board 


Gus. v. Brecht, Chairman 


Chas. v. Brecht C. G. Volkening 
New York St. Louis Hamburg Buenos Aires 
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“BUFFALO” Silent Meat Cutter 


The Backbone of a Profitable Sausage Business 











WHY do 90% of the prominent and successful packers 
and sausage makers buy ‘‘BUFFALO” Machines? 


The reason is that “BUFFALO” Sausage 
Machines produce the finest quality sausage 


biasitenomomairnmy 








at the lowest possible cost—with practically 


no expense for repairs or replacements. 
“BUFFALO” 
Air 
Stulfer 





You can buy cheaper machines, of 











course, but if you are interested in 
year in and year out service and a re- 
duction in the cost of making quality 
sausage, you'll buy the “BUFFALO.” 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers SCHONLAND 


50 Broadway, Buffalo, N. Y., U. S. A. Patented 


Casing Puller 

















“BUFFALO” 
Mixer 
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Can packers market their 
stocks of provisions and lard at a 
profit during the coming six 
months period ? 

This will depend in large meas- 
ure on the supply of hogs in that 
period—and also on the packers’ 
merchandising methods. 

While some indications point 
to the fact that more than the 
surplus hog crop had been slaugh- 
tered in the first three months of 
the year, prospects appear fairly 
sound for hog runs between now 
o and November 1 about equal to 
those of the same period of 1927. 

Perhaps the most favorable 
condition for the packer is that 
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ably less than those of a year ago. 
Some authorities figure that 
while they are much larger in 
volume, their total cost was little 
more. 


Two Helpful Points. 


This is helpful for two reasons. 
One is that cheaper product is 
more likely to increase the export 
outlet, and the other that gener- 
ally lower prices have given pack- 
ets more confidence that their 
hog products will move into con- 
sumptive channels freely. 

This feeling of optimism is fur- 
ther supported by the fact that 
cattle supplies probably will not 

heavy during the summer and 
fall, and that higher beef costs 

direct much meat buying 
pork. 

In spite of the fact that hog 
supplies dropped off considerably 
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during April, the stocks of meat 
and lard on hand at the end of the 
month increased in many cases, 
lard stocks being considerably 
more than double those of a year 
ago. 


Is it a Record Year? 


Packers appear to be in the 
midst of a record year—perhaps 
not the very highest, but one of 





3 his stocks on hand cost consider-. 








Keep This In Mind 


Right merchandising—regard- 
less of supplies—will go a long 
way toward helping packers to 
make some money in 1928. 

Stocks are heavy, but they 
have been put down at a fairly 
reasonable price. And it should 
be possible to move them into 
consumptive channels at a profit. 


At the same time the price to 
the ultimate consumer need not 
be so high that buying power is 
reduced. 

The big thing is to avoid 
“dumping” and price cutting. 

If every packer will see that 
his sales department merchan- 
dises, and permits no indulgence 
in poor sales practices, the in- 
dustry will be on pretty safe 
ground. 

With the possibility of a some- 
what curtailed hog run this 
winter, it has been suggested 
that it might not be bad policy 
to hold on to product for distri- 
bution in a period of decreased 
supplies and necessarily higher 
prices. 

Anyway, this is something for 
the packer to keep in mind when 
he is tempted to cut prices to 
move volume. 























Pork Packers’ Prospects for Next Six Months 


Survey of Hog and Product Situation 
Leads to Hope for Profitable Year 
if the Packer Will Buy and Sell Right 


the three so far made. The next 
six months may bring conditions 
common to such a year. 

While the opinion of govern- 
ment officials is often discounted 
in the trade—not infrequently 
because of incorrect interpreta- 
tion of trends as statements of 
actual conditions—the following 
statement made by C. L. Harlan, 
livestock statistician of the U. S. 
Bureau of Agricultural Econom- 
ics, contains many facts of funda- 
mental importance to the meat 
trade. 


Mr. Harlan analyzed the situa- 
tion in a talk made at a meeting 
of regional chairmen of the Insti- 
tute of American Meat Packers, 
held in Chicago, April 24, 1928. 
While he analyzed government 
statements and government 
methods of estimating, Mr. Har- 
lan made it plain that he spoke 
as an individual, rather than as a 
representative of the Department 
of Agriculture. 


Hog and Product Situation 


By C. L. Harlan, Livestock Statistician, 
U. S. Bureau of Agricultural 
Economics. 


A matter of great importance to all 
packers is consideration of the develop- 
ments during the present marketing 
year of 1927-1928, during which the 
spring and fall pigs raised in 1927 will 
largely be marketed. 

First, what were the indications as 
to the pig crop of 1927? 

The spring survey showed an in- 
crease of about 2 per cent for the Corn 
Belt states, and 3% per cent for the 


20 


United States. The Corn Belt states 
east of the Mississippi had an indi- 
cated increase of over 8 per cent, while 
the states west of the river had a de- 
crease of over 1 per cent, due to large 
decreases in Nebraska and South Dako- 
ta. All other areas had increases above 
10 per cent. 

While the increases shown in the 
Corn Belt were smaller than the very 
favorable hog situation during the pre- 
ceding years seemed to point to, they 
were about in line with the breeding 
intentions shown by the survey of the 
preceding fall. 

The fall survey of 1927 showed a 
comparatively large increase in fall 
pigs in all sections amounting to 11 
per cent for both the Corn Belt and 
the United States. 

Such an indicated increase came as a 
surprise, since conditions during the 
summer months were such as point to a 
decrease rather than an increase, es- 
pecially in the Corn Belt. It also did 
not agree with information obtained by 
several investigations undertaken by 
packer organizations. 

The Corn Hog Ratio. 

With corn prices for the 1927 crop 
starting in and continuing above those 
for the 1926 crop, and hog prices over 
30 per cent below the early winter of 
1926, the corn-hog price ratio during 
November and December was unfavor- 
able for feeding. 

In other years when this feeding 
ratio has been unfavorable there has 
been a marked tendency to market hogs 
early and at light weights. But re- 
ceipts and slaughter during November 
and December were smaller than the 
feeding situation indicated they would 
have been if there was any increase in 
the spring pig crop of 1927 over that 
of 1926. Receipts at the Missouri 
River markets as a whole were the 
smallest in over 20 years. 

Moreover, the inspected slaughter of 
hogs in November and December has 
usually been a very good indicator of 
the total winter slaughter from No- 
vember through February. For 14 of 
the 22 winters for which we have in- 
spected slaughter figures the Novem- 
ber-December slaughter has varied only 
between about 48 and 52 per cent of 
the winter total, and for 7 out of the 
last 9 winters preceding 1927-28, it 
only varied between 49 and 51 per cent 
and of the other two, one was 48 and 
the other 52. 

Market Receipts Surprising. 

The November-December slaughter 
of last winter indicated a total winter 
slaughter of about 17,000,000 head, 
compared to a total of about 16,000,000 
for the winter of 1926-27. Market re- 
ceipts in January indicated a January 
slaughter somewhat larger than would 
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be expected with a 17,000,000 total, 
but there was nothing in the market- 
ing figures available toward the end of 
January that pointed to the heavy in- 
crease that was to come in February 


and March. 
Instead of the normal decrease in 


hog supplies during February, how- 
ever, market receipts continued to in- 
crease, resulting in a slaughter for the 
month of 5,780,000 head, which ex- 
ceeded any other February slaughter 
on record by over three-quarters of a 
million head, and was nearly one-third 








April Hog Marketing 


Hog receipts at the 11 princi- 
pal markets of the country for 
April totalled 2,109,000, the high- 
est for April since 1924 and one 
of the eight highest receipts for 
the month in the past 18 years. 

There was a sharp falling off, 
however, from the earlier months 
of the year, the January receipts 
being 3,500,000, February 3,556,- 
000, March 3,074,000 and the total 
for the four months 12,239,000 
compared with 9,434,000 in the 
same period of 1927, 9,685,000 in 
1926, 12,197,000 in 1925, and 14,- 
411,000 in 1924. With the excep- 
tion of 1919, 1923 and 1924, the 
hog runs during the first four 
months of the year were the high- 
est of record for that period. 

At Chicago the hog receipts at 
575,651 were only about half of 
the February receipts, but were 
the largest for April since 1924. 
The receipts at Omaha at 227,- 
200 were 20,000 larger than last 
year, but were smaller for April 
than in any other of the previous 
five years. At Kansas City the 
receipts at 167,058 were consid- 
erably smaller than those of one 
and two years ago. Sioux City 
receipts totalled 207,000, an in- 
crease of 18,000 over the previous 
April. 

The average weight of hogs at 
Chicago was 236 lbs. compared 
with 242 lbs. in April, 1927. At 
Omaha the average weight was 
253 lbs. compared with 260 lbs. 
in April, 1927 and 1926. The av- 
erage weight at St. Louis was 221 
Ibs. compared with 234 last April, 
and at Kansas City 208 lbs. com- 
pared with 213 lbs. in April, 
1927. 

The average price of hogs at 
Chicago during the month was 
$9.25 compared with $8.10 the 
previous month. This was the 
highest average price for any 
month since last October. 
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of a million head larger than in Jap. 
uary. Weekly market supplies during 
March continued to run close to the 
record for the month, and resulted in , 
March slaughter the largest for the 
month on record and the only March 
when slaughter exceeded 5,000,009 
head. 


Slaughter Figures Were Unusual, 

As has been indicated, the monthly 
distribution of the slaughter during 
the past winter was very unusual. For 
the second winter on record the 
slaughter in February was the largest 
of all the winter months. The pro- 
portion of the January-February 
slaughter to total winter slaughter was 
the second largest on record, only ex. 
ceeded in 1907-08, following the 1997 
panic, and the proportion of the Febro. 
ary slaughter was the largest on 
record. 

I think I am safe in saying that guch 
a heavy slaughter in February and 
March was entirely unanticipated by 
anyone in the trade, and men in the 
Department of Agriculture who make 
a study of the hog situation were 
equally surprised. A considerable ip. 
crease in slaughter during the first 
six months of 1928 over 1927 was fore 
cast by the Department, but no such 
increase in February and March as 
took place was ever thought possible, 

Such an unusual distribution of 
slaughter has tended to shake the faith 
of most of us in all of our indices of 
future hog supplies, for we are largely 
at a loss to account for it or to reach 
conclusions as to what it portends. 

Shakes Our Faith in Prophecies. 

Most of our judgments as to the 
future of hog supplies are necessarily 
based upon relationships as they have 
occurred in the past. But when con- 
ditions develop different from anything 
that has ever happened before, the 
causes of which are obscured, investi- 
gators face the problem of deciding 
how to apply methods that have been 
dependable guides in the past. 

In attempting to understand the 
present situation from such informa- 
tion as is now available, the most rea- 
sonable explanation is that it was due 
largely to the very unusual distribu- 
tion of corn and hog supplies in the 
Corn Belt states. 

The eastern Corn Belt had one of the 
smallest corn crops on record in 192%, 
and hog production was considerably 
in excess of the previous year, and re 
latively very large in relation to the 
corn supply. On the other hand, the 
States west of the Missouri River had 
an unusually large crop of corn, of 
good quality, and fewer pigs wert 
raised in 1927 than in 1926 or 1925. 
The States between the two rivers had 

(Continued en page 29.) 
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Reducing Labor Costs in Linking Sausage 


New Machine Links Over One Thousand 
Pounds of Franks Per Hour and Cuts 
Labor Expense by Almost Two-Thirds 


Narrowing margins and new 
merchandising problems in the 
meat industry have made a close 
study of costs vitally necessary. 


Product quality must be main- 
tained, and manufacturing and 
selling costs reduced at the same 
time—that is, if a living profit is 
to be made. 


That is why there has been a 
continual effort to standardize 
product and simplify processes 
through use of new and improved 
equipment. With better methods 
and improved equipment has 
come better average product, 
greater efficiency and lower costs 
—especially labor costs. 


This matter of labor costs has 
been in the limelight, because it 
is here that a major saving is 
possible. 


Progress has been made in 
spite of the natural aversion to 
radically new methods — espe- 
cially where a machine replaces 
hand labor in meat processing. 
“If it’s new it’s no good!” is at 
least the unspoken comment of 
many a meat man. 


Radical Step in Sausage Room. 

The hog dehairing machine 
was probably the most striking 
improvement and labor cost re- 
ducer in the meat plant. The 
sausage department ranks next 
with its many and continual me- 
chanical improvements. 


But progress seemed to stop 
When the sausage meat passed 
through the stuffer onto the link- 
ing table. Time and money un- 
told have been devoted to unsuc- 
cessful experiments with machine 
linking of sausage. Only in 
recent years has anything really 
practical been developed in Amer- 
lean sausage room practice. 


Within the past year several 


testing in an Eastern meat plant. 
Its operation, and the remarkable 
saving in labor expense it makes 
possible, are described here. 


Automatic Sausage Linker 


A new automatic sausage linking 
machine for which a number of advan- 
tages are claimed has recently been 
given exhaustive tests in the plant of 
an Eastern meat packer. It is now in 
successful operation in several Eastern 
plants. 

The general appearance of this 
machine—the Automatic Linker, as it 
is called—may be seen by reference to 
the accompanying illustration. It is 
compact in design and construction, 
occupies small space and the working 
parts are readily accessible for clean- 
ing, inspection and repairs. 

In operation this machine differs 
radically from any others of this gen- 
eral type that have been placed on the 


market and tried in the industry. 

The sausage meat is fed into the 
machine through a regulating device 
which consists of two tractor belts, 
the movements of which are auto- 
matically controlled so as to pass the 
exact length of casing required to form 
each link. 

Links of Uniform Length. 

Casings of varying diameters may 
be used without in any way affecting 
the uniform length of the sausage. 
This is important in the production of 
high-quality, standardized goods. 

The thickness of the sausage governs 
the length of the casing it is necessary 
to pass into the machine. This factor 
must be controlled exactly if all of the 
sausages produced are to be of uniform 
length. 

The casing regulator on the machine, 
therefore, is one of the most important. 
features of the device, and much time 
and effort were expended before the 
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AUTOMATIC SAUSAGE LINKER IN OPERATION. 


Machine in sausage room of A. Fink & Sons, Inc., Newark, N. J., showing casings 
fed from stuffer into linker at rate of over 1,000 lbs. per hour, coming out on monel 
metal table with moving center panel. 

This machine requires one man at stuffer, one at linker, one hanging smoke 
sticks and two girls at moving table. Hand linking requires at least double the 
crew. Machine linking costs 25%c per 100 lbs., against 69c for hand work. 

Machine is operated by electricity from ordinary light connection. Links are 
uniform and rotor regulating their length may be changed in 1% minutes if different 
size is desired. Construction is of steel, monel metal and rubber. 

Two of the machines are now operated side by side in this plant, requiring three 
pneumatic stuffers to feed them. Labor gang has been reduced from 21 to 11 people. 


machine linkers have been de- 
veloped, three of which were 
described in the pages of THE 
et PROVISIONER during 


Now an automatic linking ma- 
chine has been put on the market, 
after a year’s continued severe 





Linking by Machine 


Tests at A. Fink & Co. 


plant Feb. 
1928, with one machine. 


28-Mar. 3, 


Lbs. 
linked. 


1,706 


Lbs. 
per hr. 

1,063 

803 1,072 
1,722 1,148 
1,600 1,066 
1,786 


Time. 


7,61 


- @ 60c 
. @ 52%4c 
52l%c 
@ 3714c 
40c 


Total labor cost 


Avg. production per hr. 
Avg. cost per cwt. to stuff, 


$19.22 


1,115 Ibs. 


link and hang. .25.23c 








hand linking was done. These tests 
varied in length from one hour and 10 
minutes to two hours, and totaled 7 
hours and 45 minutes. The production 
varied from 343 Ibs. per hour to 684 
lbs. per hour. The average was 525 
Ibs. per hour. 

The total labor cost to stuff, hang on 
trees and link was $28.32, or an aver- 
age cost per hundredweight to stuff, 
link and hang on trees of 69.63c. 

This cost shows somewhat better 
than is ordinarily obtained, perhaps, 
due to two factors which entered to 
influence it. 

The workers knew the tests were be- 
ing made for comparison with machine 
costs, and therefore probably exerted 
themselves more than would otherwise 
have been the case. 

Also, the workers used in the tests 
were practically all women, and the 
total wage rate was lower than if the 
number of men used had compared 
more favorably with the number used 
when the tests were made to deter- 
mine the cost of linking on the ma- 
chine. 

Takes 3 Stuffers to Feed 2 Linkers. 


The plant in which these tests were 
made now has two linking machines 
in use. To supply product in sufficient 
volume to keep the linkers busy three 
pneumatic stuffers are needed. These 
are kept filled by two men. 

The installation of these two linkers 
has reduced the labor force formerly 
used for stuffing, linking and hanging 
on trees from twenty-one to eleven 
workers. 

The detailed and tabulated results of 
the tests on the linking machine and 
on linking by hand are given in this 
article. 

Machine Simple to Operate. 

In addition to a reduction in the cost 
of producing the product other indirect 
savings, it seems, are possible through 
the use of this machine. This is par- 
ticularly true in regard to floor space, 
as fewer people are required to obtain 
the same output. 

It is also suggested that because of 
this saving of space linking machines 
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might make expensive additions to 
buildings unnecessary when an increase 
in production of the sausage depart- 
ment is contemplated. 

Another feature of such a machine that 
will commend itself to packers and sau- 
sage makers is that it is fool-proof 
and can be operated by unskilled work- 
ers. It is entirely automatic and the 
human element does not enter into the 
operation. 


Years of Failure Preceded Result. 


Years have been devoted to efforts 
to develop a practical sausage linking 
machine, and both inventors and sau- 
sage-makers have spent many thou- 
sands of dollars experimenting with- 
out success. 

This machine is the product of four 
years of diligent experiment and re- 
search, and its present efficiency is 
said to be due largely to the patient ef- 
forts of L. W. G. Flynt, a well-known 
consulting engineer of Newark, N. J. 

Henry Cohn, the promoter, attributes 
the success of his machine to the fact 
that he was fortunate enough to be- 
come associated with Mr. Flynt some 
two years ago, when he was disheart- 
ened by seemingly insurmountable diffi- 
culties. 

Mr. Flynt modestly disclaims much 
share of the credit for the machine’s 
performance. The basic idea had been 
given him, and he tackled an engineer- 
ing job, and found it rather intriguing. 
But Mr. Flynt’s modesty did not ap- 
pear to be greatly justified when the 
model he began to work upon was pro- 
duced for comparison with the machine 
as it is today, quite apart from the 
fact that he admitted putting two 


€ 


May 5, 193 


Linking by Hand 


Tests at A. Fink & Co. plant Feb., 1 
table No. 1. 18, 
Lbs. 


linked, Le, 


Test per br 


ist day 


Time. 
1h. 10 m,. 
. 30 m. 


4th day 
Sth 
Thm. 4,007 Anam 
LABOR COSTS. 
10 h. 50 m. 


. 30 m. 
7h. 15m. 


Total 


Stuffing 
Linking 
Hanging 


@ rc $6 
@ 48¢e 1% 
@ 50c 3.2 
co ee eee eer $28.29 
Avg. production per hr 525 th, 
Avg. cost por cwt.........0ccccsee.secseut 68.68 


NOTE.—This test was made in competition with 
gang on linking machine, and shows better rm 
sults than under ordinary working conditions, 

Linkers on this test nearly all women; ig. 
ference in wage rates should be figured where me, 
are used. 








years’ hard work into the perfection of 
the design. 
In Operation in Several Plants, 

The final experimental model was in. 
stalled in the Fink plant at Newark 
in March, 1927. This model was op. 
erated continuously for nine months mn 
practical linking operation, to give it 
a thorough working test under all con. 
ditions. So many previous failures had 
taken place that Mr. Cohn preferred to 
take no chances this time. 

Early in 1928 the finished commer. 
cial model was installed, and a second 
machine has since been added. 

Similar machines are in operation in 
the plants of A. Gobel, Inc., and Louis 
Meyer, Brooklyn, N. Y., and in the 
plants of Geo. Kern, Inc., and Otto 
Stahl, Inc., New York City, where their 
operation may be observed and the re- 
sults noted. 
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PACKER EMPLOYEES SUGGEST MONEY-MAKING IDEAS. 
Giving prizes and cash awards to packinghouse employees who offer worth 


suggestions has been found a valuable plan by more than one packer. 
Company have developed it as a big money-saver and interest-promoter. 
Prizes may include ideas for saving waste, time, power or 


Armour 


material, an improve 


ment in a product or its salability, any better or more economical way of doing aly 
operation—or any plan to help the company’s business. 


The suggestion committees consist 


employee representatives. 
suggestions submitted. 
In the above 


of three 4 Ls 
They meet once a week to consider and pass on ideas 


illustration the Chicago plant committee 
Reading from left to right the members of the committee 


company executives and three 


is shown in sessidi 


are: W. T. Casey, superit- 


tendent’s office; Charles Carson, master mechanic's office; Harry Erickson, employe 


: , . a ee > ] 
representative; John Skall, employee representative; W. F. Sheeley, supe rintendent 
office; C. H. Talley, employee representative. 
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operating control now used was suc- 
cessfully worked out. 

The linking operation is performed 
on a rotating element over which the 
casings are drawn as they are fed 
through the regulating device from the 
stuffer. This element is protected on 
either side by metal plates, to one of 
which the one-quarter horsepower 
motor used for driving the machine is 
attached. 

The speed of the rotor is constant. 
This is very important. If the speed 
were irregular, breakages in the cas- 
ings would occur almost continually. 
As it is, the number of breakages is 
claimed to be comparatively small. 

When a casing does break it is not 
necessary to stop the machine. The 
faulty link is simply cut off as it 
comes from the machine by the girls 
who attend to the disposal of the com- 
pleted product. There is no clogging 
or stoppage. 


Traveling Table Is Used. 


The operation of the machine is com- 
paratively simple. As the element re- 
volves, a rotating motion is given to 
the casing by pairs of flexible belts 
which maintain a light but firm grip on 
the sausage. Constricting plates are 
fixed between each two pairs of belts 
to constrict the casing at the point 
where the division is to be made. 

The flexibility of the belts is un- 
varying, and the rotation is both rapid 
and even. The free part of the casing 
is supported on V-shaped monel metal 
plates. As the belts and constrictors 
reach the bottom point they automati- 
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Sausage Economy 


It cost one packer about 70c 
per cwt. to stuff, link and hang 
sausage by hand. Production at 
the bench averaged 525 lbs. of 
franks per hour. 

With the automatic machine he 
links 1,115 Ibs. per hour, at a 
labor cost of 25c per ewt. for 
stuffing, linking and hanging. 

He has put in two machines, 
which require three pneumatic 
stuffers to feed them. They pro- 
duce nearly 2,500 Ibs. of sausage 
per hour with 11 people, against 
about 1,000 lbs. per hour by hand 
with 21 in the labor gang. 

Get out your pencil and figure 
how long it will take such a ma- 
chine to pay for itself! 




















cally spring open and release the linked 
sausages. 

As the sausages come from the ma- 
chine they are caught on a conveyor 
table which carries them to the girls 
working on the sausage table. Here 
they are hung on sticks and placed on 
racks ready to be taken to the smoke- 
house, if this is the next step in the 
manufacturing operation, or are packed 
in boxes ready to be delivered. 

Machine Easy to Clean. 

All parts of the machine which come 
in contact with the product, in addi- 
tion to the conveyor and table, are 
constructed of monel metal and are, 
therefore, easily kept clean and sani- 
tary. Streams of water play over the 
machine during the whole of the op- 
eration to insure the quick removal of 


AUTOMATIC LINKER IN GEO. KERN, INC., PLANT, NEW YORK CITY. 


4 Operation from the hydraulic stuffer, 
onel metal moving table to the smoke s 


casing into the linker may be noted. 


through the linking machine, along the 
ticks, is shown. 


Method of feeding the 


ian only are employed at this plant, and it will be seen that a crew of five 
es the production of more than 1,000 Ibs. of franks per hour. 
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any particles of casing or meat that 
may become detached and that other- 
wise would adhere te the machine. 

Although the construction of the ma- 
chine and the manner in which it op- 
erates are interesting, the operating 
man is particularly concerned with 
what the machine will accomplish and 
at what cost. 

One of these linkers has been in use 
in the plant of A. Fink & Sons, Inc., 
Newark, N. J., for over a year, where 
it has been given thorough tests, and 
where operating data and production 
costs have been gathered. 

Links 10,000 Franks Per Hour. 


The rate of production of 6-inch 
frankfurters is 10,000 per hour, and of 
5-inch or 4-inch is over 12,000 per hour, 
against approximately 1,000 per hour 
by hand linking. 

These figures speak for themselves. 
At this rate the installation of an au- 
tomatic linker makes possible the re- 
lease of four workers per machine for 
other productive purposes. 

In Newark, which is not a high wage 
town, the investment cost for one ma- 
chine is fully repaid in 20 weeks by the 
saving in wages alone. In localities 
where higher rates prevail the invest- 
ment price should be recovered in a 
shorter time. 


Hand vs. Machine Linking Costs. 

Cost figures worked out in the Fink 
plant show that the cost of stuffing, 
linking with this machine runs about 
25c per cwt., while the cost for stuffing, 
linking by hand and hanging is almost 
three times as much. 

Tests made to determine the pro- 
duction and cost of linking on the basis 
of weight are equally interesting. 

Results of five tests varying in 
length from 45 minutes to 1 hour and 
35 minutes showed that the machine 
has an hourly capacity of from 1,063 
lbs. to 1,190 Ibs., and that the average 
production per hour is 1,115 lbs. The 
tests ran for a total of 6 hours and 50 
minutes, during which time 7,617 lbs. 
of sausages were linked. 

In these tests six employees were 
used to operate the machine and to 
handle the product coming from it. 
These included one man operating the 
stuffer, one man feeding the sausage 
into the linking machine, one man 
hanging the sausages on trees and 
three girls at the moving table. 

The total labor cost (Newark, N. J.) 
for these six employees for the six 
hours and 50 minutes of the tests was 
$19.22, or a total cost to stuff, link and 
hang of 25c per cwt. 


Hand Linking Costs Compared. 

To obtain accurate cost comparisons 
of linking by machine and by hand five 
tests were made, costs kept and pro- 
duction weighed at one table where 
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PACKERS EASTERN MEETINGS. 
The May meeting of Division II of 
the Institute of American Meat Pack- 
ers was held Thursday, May 3, in 
Cleveland, Ohio, at the Hotel Statler. 

The morning session consisted of 
addresses by H. C. Greer of the Insti- 
tute’s staff; W. W. Woods, also of the 
Institute’s staff; and C. G. Newcomb, 
vice-president and general manager, 
Lake Erie Provision Company. 

At the afternoon session the follow- 
ing spoke: W. Lee Lewis, of the Insti- 
tute’s staff; H. D. Tefft, of the Insti- 
tute’s staff; G. L. Talley, vice-president 
of the Jacob Dold Packing Company; 
and S. C. Bloom, of S. C. Bloom & 
Company, engineers, Chicago. A fur- 
ther report of the proceedings of the 
Cleveland meeting will be given in an 
early issue. 

The divisional committee for Divi- 
sion II is as follows: George L. 
Franklin, chairman; James G. Cownie, 
Chester G. Newcomb, Elmore M. 
Schroth and T.’E. Tower. 

The spring meeting of Division I of 
the Institute of American Meat Pack- 
ers was held Friday, May 4, in New 
York City at the Hotel Pennsylvania. 

The program for the morning session 
included addresses by Pendleton Dud- 
ley, director of the Eastern office of 
the Institute; H. C. Greer, director, De- 
partment of Organization and Account- 
ing of the Institute; George A. 
Schmidt, general manager, Otto Stahl, 
Inc., New York; and F. M. Firor, presi- 
dent, Adolf Gobel, Inc. 

The afternoon session consisted of 
addresses by Norman Draper, Wash- 
ington representative of the Institute; 
W. W. Woods, executive vice-president 
of the Institute; and W. Lee Lewis, 
director, Department of Scientific Re- 
search of the Institute. 

At the dinner session, which was 
held at the Hotel Astor, F. Edson 
White, president, Armour and Com- 
pany, Chicago, discussed the Institute’s 
waste elimination program. Oscar G. 
Mayer, president of the Institute, who 
was also scheduled to speak at the 
dinner session, was unable to attend 
the New York meeting due to unfore- 
seen circumstances. 

The divisional committee for Divi- 
sion I is composed of the following: 
J. J. Felin, chairman; F. S. Snyder, 
A. T. Rohe, and W. F. Schluderberg. 
A further report of the meeting will 
be given in the next issue. 

fe 
MORE PACKER MEETINGS. 


Important divisional meetings of the 


Institute of American Meat Packers 


will be held May 9 at Cedar Rapids, 
Iowa, and May 11 at St. Louis; Mo. 


The May meeting of Division IV of * 


the Institute will be held Friday, May 
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11, in St. Louis, at the Missouri Ath- 
letic Club. 

The program for this meeting in- 
cludes addresses by E. C. Merritt of 
the St. Louis Independent Packing 
Company; H. R. Davison, of the Insti- 
tute; G. M. Pelton, Swift & Company; 
W. Lee Lewis, Director of the Depart- 
ment of Scientific Research of the 
Institute; and H. D. Tefft, Director, 
Department of Packinghouse Practice 
and Research of the Institute. 

The divisional committee is com- 
posed of the following: C. J. Roberts, 
chairman; F. A. Hunter, K. H. Clarke. 

The May meeting of Division V of 
the Institute will be held Wednesday, 
May 9, at Cedar Rapids, Iowa, at the 
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Montrose Hotel. The following mp 
will address the meeting: J. W, 
President, Rath Packing Company: 
G. J. Pelton, Swift & Company; 4 ¢ 
Sinclair, T. M. Sinclair & Company 
Ltd.; H. R. Davison, Institute 
American Meat Packers; I. M. Hoag. 
land, chairman, Committee on Distriby. 
tion Problems, Institute of America, 
Meat Packers; L. F. Prior, T. M., gip. 
clair & Company, Ltd.; Knute Espe, 
Secretary, lowa Cooperative Live Stog 
Shippers; and Henry A. Wallace, 
Editor, Wallace’s Farmer. 

The divisional committee is compose 
of the following men: 
chairman; John W. Rath and Willian 
Diesing. 


Another Grant for Scientific Research 


by Thomas E. Wilson 


A grant by Thomas E. Wilson of 
$5,000 toward the expenses of The 
Research Laboratory of the Institute 
of American Meat Packers, founded by 
Thomas E. Wilson, at the University 
of Chicago, is announced by the Insti- 
tute this week. 

This sum brings the total of Mr. 
Wilson’s grant to the Institute for this 
purpose to $20,000. The results of the 
research are given to the membership 
as fast as they become available. 

The founding of the Laboratory 
three years ago at the University of 
Chicago was made possible by Mr. 
Wilson’s initial grant of $15,000. 
Negotiations were begun with the Uni- 


THOMAS BE. WILSON. 


versity of Chicago regarding place. 
ment at the University of this labora. 
tory. 

On February 5, 1925, after approval 
by the board of trustees of the Uni 
versity and by the executive commit. 
tee of the Institute, a covenant was 
signed by the two institutions whereby 
quarters were provided by the Univer. 
sity on the campus for the housing of 
the laboratory, with the understanding 
that the Institute would have the eo- 
operation of the University. The 
laboratory accordingly was given space 
in the Ricketts Laboratory of the 
University. Dr. W. Lee Lewis, Diree- 
tor of the Department of Scientific 
Research of the Institute, is director 
of the laboratory. 

This research laboratory is one of 
many results of a development plan 
proposed by Mr. Wilson and adopted 
by the Institute, based on the theory 
that the sort of cooperative research 
and technical education evolved by the 
industrial research institutes of Ger- 
many is practicable for a great Ameri- 
can industry made up of hundreds of 
keenly competitive companies. 

At the laboratory, for the past three 
years, research chemists have been at 
work on problems of fundamental 
scientific interest pertaining to meat 


| packing. A few of the valuable studies 


which have been made include research 
on ham souring, cause and prevention 
of molds, use of nitrite in the process 
of curing. 

At the present time five research 
chemists are at work at the laboratory. 
They are Paul L. Cramer, color fixation 
studies; Granville A. Perkins, Ph.D, 
research concerning lard; Marion 
Veazey, Ph. D., salt penetration studies; 
John Yesair, Fellow, cause and prevel- 
tion of molds on meat and meat prot 
ucts; Winston H. Tucker, Fellow, cause 
and prevention of ham souring. 


Jay C. Hormel, 


,*" © oe Foc 
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Up-to-Date or Out-of-Date? 

How many packers or sausagemak- 
ers know what their old or out-of-date 
machinery is costing them? 

Because a piece of machinery was 
good 10, 15 or 20 years ago does not 
mean that it is good today. 

Even though it works all right, it 
may cost more to operate, may produce 
less or poorer product, and result in 
the employment of more labor than 
necessary if modern equipment were 
used. 


Some packers and sausagemakers 
have realized the advantages of modern 
equipment to the point of installing, 
after thorough investigation, any equip- 
ment that it can be shown will make 


money for them. 


If they can see that a piece of 
machinery or equipment will pay for 
itself in a reasonable length of time 
and make a profit after that, they are 
willing to replace their present equip- 
ment, even though it has been in use 
only a short time. 


An outstanding example of keeping 
up-to-date and using the most efficient 
equipment is to be found in the field of 
rendering. 

The rendering plant always has been 
considered an objectionable place, not 
only to work in, but for the community 
to have around. It has usually been 
tolerated because it was realized that 
it was necessary. 

There must be some way to make 
economical disposition of waste fats, 
fallen animals and similar materials, 
and the rendering plant was the logical 
But it was looked on with dis- 
favor, and was located as far away as 


outlet. 


possible from local industry and habi- 
tation. 

With modern developments in ren- 
dering, and new ideas of the quick han- 
dling of product, the rendering plant 
can be placed in the midst of the com- 
munity and it will not be objec- 
tionable. 

New equipment has made possible 
processing without objectionable odors. 
It has done away with the pollution of 
streams and, best of all, has produced 
more and better finished product for 
the renderer. 

To be sure, the new equipment costs 


a good deal of money. But it soon 
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pays for itself, and enters on a career 
of profit making for its new owner. 


What is true in rendering is equally 
true of other machinery and equipment 
in the meat plant. Packers cling to 
their old machinery because they think 
they have an investment in it, not 
realizing they 


are wasting money 


operating under modern conditions 


with old tools. 

This is one place in the operating 
end of the meat packing and allied 
industries where efforts at waste elimi- 
nation would be sure to bring rich 
results. 

It will pay to look over your plant 
and see how much money is being lost 
every year as a result of obsolete 
equipment. 

— 


Sit Steady in the Boat 


Stocks of meats and lard on May 1 
were very much heavier than a year 
ago. Lard 
double, and even sweet pickle meats 


stocks were more than 


were way over last year. The figures 
for the month will be found on another 
page of this issue of THE NATIONAL 
PROVISIONER. 


Packers are probably experiencing 
their peak period of supplies for the 
year. While prospects are not good 
for any great shortage in the hog crop, 
it is evident that there will be no such 
heavy marketings of hogs during the 
balance of the year as took place in 
January, February and March. 

The 


widespread in the industry would seem 


optimism that is somewhat 
to be warranted. There is little reason 
for any packer to unload, and proper 
merchandising methods will result in 
good returns for all. 

The important thing is not to get 
panicky if hog runs show considerable 
increase in any given time, and not to 
pay more money for hogs than can be 
seen in them in a reasonable marketing 
period. 

In other words, be a merchandiser. 
Buy your raw material so that you can 
sell the product for a little more than 
it cost you, at least. And see to it that 
your sales organization gets the prices 
you set. 

Don’t forget business principles, just 
because the outlook is more cheerful 
than it was a year ago! 
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How D. S. Meats Are Made 


A Southern packer wants to make 
the different kinds of dry salt meats 
called for by Southern trade, and asks 
for standard instructions for trimming 
these cuts. He says: 

Editor The National Provisioner: 

We want to make dry salt meat and want our 
cuts to meet standard specifications on these 
products. We are entirely familiar with the 
methods of handling the product in cure, but 
we do not know just how the product should be 
cut and trimmed. 

If you can furnish us this information it will 
be appreciated. 

Following are the standard specifica- 
tions on D. S. meats, as provided in the 
provision rules of the Chicago Board 
of Trade. Product made according to 
these instructions will meet all stand- 
ard requirements. 


Short Rib Sides.—Shall be made by 
splitting the hog through the back 
bone. The ham, shoulder and loose 
lard or fat to be taken off. The feath- 
er of the blade bone should not be re- 
moved, and no incision (pocket) shal] 
be made in the side. 

Extra Short Clear Sides.—Shall be 
cut reasonably square at each end, the 
loin and spare ribs to be removed, the 
breast bone cut out, or sawed down 
level with the face of the side. The 
blade bone may be left in, or removed. 

Extra Short Rib Sides.—Shall be 
made the same as extra short clear 
sides, except, that the spare ribs and 
breast bone shall be left in. 

Short Clear Sides.—Shall be reason- 
ably square at each end, the back bone 
and spare ribs to be taken out, hench 
bone and breast bone sawed down 
smooth and even with the face of the 
side. 

Long Clear Sides.—Shall be cut rea- 
sonably square at the tail and shoulder 
ends, the neck taken off and smoothly 
trimmed, the back bone, ribs, blade 
bone, shoulder bones and leg bone re- 
moved, hench bone and breast bone 
sawed off or cut down level with the 
face of the side. 

Short Clear Backs.—Shall be made 
from the sides of smooth hogs, from 
which the bellies have been cut, back 
bone and ribs taken out, and the lean 
left on, tail bone sawed off even with 
the face of the meat, trimmed smooth, 
and reasonably squared on all edges. 

Rib Backs.—Shall be made the same 
as short clear backs, except that the 
spare ribs shall be left in. 

Rough Backs.—Shall be made from 
short rib sides, from which the bellies 
have been removed; all bones left in. 

Rib Bellies.—Shall be made from the 
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side, after the back has been removed, 
reasonably square cut, and trimmed 


on all sides. Ribs and breast bone left 
in, and free of loose fat. No scribed 
cut bellies shall be classed as stand- 
ard. 

Clear Bellies—Shall be made from 
the side, after the back has been re- 
moved, reasonably square cut, and 
trimmed on all sides, and to be free 
of bone and loose fat. No scribed cut 
bellies shall be classed as standard. 

English Bellies.—Shall be made from 
nice smooth sides of barrow hogs, after 
the back has been removed. Sows may 
be used however, provided the seed 
is cut out, and and the width of the 
belly is in proportion to its length. All 
edges shall be trimmed square and all 
bones removed. No scribed cut bellies 
shall be classed as standard. Barrow 
bellies are preferable. 

Short Fat Backs.—Shall be made 
from the sides of well fatted hogs, from 
which the bellies and loins have been 
removed. Blade bone cut off, and prac- 
tically free of lean. All edges to be 
reasonably squared, with the exception 








Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have. you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, op- 
erating costs, overhead, supplies, 
etc. 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you 
money. 

THE NATIONAL PROVISIONER 
has made a reprint of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling out and 
sending in the following coupon, 
accompanied by a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs.” 


Enclosed find a 2c stamp. 
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of the tail end, which shall be squared 
sufficiently to leave not more than g 
two (2) inch bevel on the corner. The 
width and thickness of the back shall 
be reasonably uniform its entire length, 

Regular Shoulders.—Shall be cut 
fairly close to the back part of the 
forearm joint, fat end butted, neck bone 
and ribs taken out, neck squared, 
breast flap trimmed off, and foot to be 
cut off in, or above, the knee joint, 

New Orleans Shoulders.—Shall be 
made the same as D. S. regular shoul- 
ders, except that they must be cut from 
1 inch to 2 inches narrower, part of 
the neck left on, and the leg cut off 
below the knee joint. 

Regular Plates.—Shall be made from 
the fat end of the shoulder, with part 
of the blade bone left in, and the neck 
side squared. 

Clear Plates.—Shall be made from 
the fat end of the shoulder, with the 
blade bone removed and the neck side 
squared. : 

Jowl Butts.—Shall be made from the 
jowl, slightly faced, and the loose 
pieces cut off. 

a os 


Salt or Calcium Chloride 


Is salt or calcium chloride better for 
maintaining temperatures below freez- 
ing? 

A Southern packer raises this ques- 


tion. He says: 
Editor The National Provisioner: 

We are installing a brine tank and want to 
maintain a temperature 10 degs. below freezing. 
Can we use salt in this tank, or do we need to 
use calcium chloride? Please let us know which 


is better, giving us the proportion. per gallon 
necessary. 

Freezer temperatures in the packing 
industry are reached very largely by 
the use of calcium chloride. This 
product is usually shipped in drums of 
about 700 lbs. each. 

Common salt is used more for main- 
taining cooler temperatures than for 
freezer temperatures. 

The solution desirable for maintain- 
ing low temperatures is approximately 
2% lbs. of calcium chloride to a gallon 
of water; that is, the calcium chloride 
would constitute about one-fourth of 
the solution. 

In the use of this product, it is very 
desirable that the system be 8 
arranged that there is no possibility of 
the calcium chloride coming in direct 
contact with the meat or meat products. 

a 

Do you know how to build your hide 
pack to avoid shrinkage and keep you 
hides in No, 1 condition? Ask the 
“Packer’s Encyclopedia,” the meat 
packer’s dictionary and guide. 
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To Make Leona Sausage 


An Eastern sausage maker wants to 
make Leona sausage. He says: 
gditor The National Provisioner: 

Can you give me a formula for making Leona 
sausage? We are producing a considerable supply 
of beef trimmings and it is our understanding that 
this product is made largely from beef. 

Following is a formula that has been 
used in making a very nice Leona 
sausage: 

Meats: 

65 Ibs. lean beef trimmings, free of suet 
90 Ibs. beef cheek meat, trimmed 
15 lbs. back fat trimmings, salted 


Seasoning: 
2% Ibs. salt. 

oz, saltpeter 

oz. sugar 

oz. white pepper 

oz. coriander 

oz. allspice 
Chop beef through the % in. plate. 
Put in the mixer, have the salt, sugar 
and saltpeter dissolved in 2 gals. of ice 
water and pour over the meat in the 
mixer. Mix for 3 minutes and put in 
the cooler over night at 38 to 40 
degs. F. 

On taking out of the cooler take to 
the silent cutter and be sure that the 
knives are sharp. Chop fine but do not 
let the meat get overheated. Add the 
15 Ibs. of back fat at the last, allowing 
the cutter to go around 4 or 5 times 
after the fat has been added. Then add 
the balance of the seasoning. 

Stuff in beef bungs cut 18 in. long. 
Let the product hang for 36 hours in 
natural temperatures before smoking. 
Smoke at 120 degs. for about one hour 
or until the color is set. Cook at 160 
degs. for 3 hours. 

After showering with cold water, the 
product is ready for sale. 


fe 


Tankage Yields 


What are the tankage yields of prod- 
ucts commonly used for this purpose? 
When the ammonia is too low, how can 
this be raised ? 

A Western packer whose inedible 
product is processed in a separate ren- 
dering plant raises these points. He 
says: 


ao om oe to 


Editor The National Provisioner: 


Can you give us the yield of ammonia from 
the various products ordinarily going into tank- 
age? Our ammonia content is sometimes low, 


and we would like to know how to bring this up. 
We do not have a rendering department in our 
packing plant, but truck all of our inedible to 
our rendering plant which is a separate unit 
some distance away. At this plant we render 
other product also. 


We use the wet system of rendering. 

Tankage from the inedible product 
produced in a packing plant should be 
mixed with blood and “stick” (concen- 
trated tankage) to bring the ammonia 
content up to 12 per cent, which is the 
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standard usually required in this prod- 
uct. 

Following are the yields of ordinary 
tankage material before either “stick” 
or blood has been added: 

Hog hair, 15 per cent ammonia. 

Horns and hoofs, 18 per cent. 

Bones, 244 to 5 per cent. 

Paunch contents, less than 2 per cent. 

Ordinary tankage, consisting of a 
mixture of materials, 742 to 8 per cent. 

It will be seen that the contents of 
the paunch and intestines analyze very 
low in ammonia. It is better, there- 
fore, to see that this refuse is emptied 
out before the paunch and“entrails are 
rendered. 

“Stick” will analyze 14 to 14% per 
cent, and blood 16 to 17 per cent. It 
can be seen readily that the addition 
of either or both of these materials will 
bring the ammonia content up rapidly. 

It is difficult to produce a tankage 
analyzing 12 per cent ammonia with- 
out the addition of either blood or 
“stick.” 

a Bee 

TELLING THEM ABOUT MEAT. 

Miss Gudrun Carlson, director of the 
Department of Home Economics of the 
Institute of American Meat Packers, 
has been giving a series of demonstra- 
tions and talks on meat at Columbia 
University. She spoke at the invitation 
of the institutional management of 
Teachers College, Columbia. Follow- 
ing her work at Columbia, Miss Carlson 
took part in the program of “Better 
Homes Week” sponsored by the Mod- 
ern Priscilla Proving Plant at Boston. 








How’s Your Tank 
House? 


Don’t let inedible offal lie 
around the plant for hours 
before it goes to the tank. 

If you do the place will 
smell to “high heaven.” 

Cook everything prompt- 


y. 

Where the plant is small 
and accumulation slow, ar- 
range the kill so that offal 
can get to the tank in a rea- 
sonable length of time. 

Don’t think, just because 
you don’t notice the smell 
around your plant, that no 
one else does. 

The tank house can give 
the whole plant a bad name 
if improperly operated. 

Keep the plant cleaned up 
all the time. Then adopt 
modern means to overcome 
unpleasant odors unavoid- 
able in processing. 
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Operating Pointers 
For the Superintendent, the En- 
gineer, and the Master Mechanic 




















CHECK UP ON THE OILING. 


All mechanical equipment needs re- 
pairs and overhauling occasionally, but 
quite often shut-downs and delays are 
caused that might have been pre- 
vented had the proper precautions 
been taken. 

In the case of refrigerating ma- 
chinery, particularly, too much atten- 
tion cannot be given to details to pre- 
vent repairs and adjustments that will 
necessitate stopping the compressor or 
slowing it down, for quite often when 
this is necessary the plant can least 
afford to be without the services of the 
machine. 

Lack of lubrication is one prolific 
source of repairs to and shutdowns of 
refrigerating machinery. The trouble 
lies in the fact that bearing surfaces 
cannot be seen and inspected frequent- 
ly. Of course the condition of a bear- 
ing at the moment can be determined 
by placing one’s hand on it, but there 
are some bearing surfaces that cannot 
be tested in this manner. In these 
cases it would seem to be the better 
plan to err on the side of too much 
oil rather than to try to economize by 
supplying just enough. 

And the fact that oil is dropping 
from the oil cup is no indication that 
it is reaching the bearing. It pays to 
check up occasionally to see that all 
oil holes are open and that no dirt or 
other foreign matter has collected in 
them. 

Those bearings that are supplied 
from a reservoir by a revolving ring 
or chain also need attention occasional- 
ly. Do not assume that the chain or 
ring is revolving—make sure. A hot 
bearing means slowing down of the 
machine if not the stoppin~ of it, and 
while attention is being given to a hot 
bearing trouble is quite likely to de- 
velop elsewhere about the plant. 

The oil in bearing reservoirs should 
be changed at least once a month and 
the reservoir cleaned out. The pumps 
and screens in the pressure oiling sys- 
tem should also be looked after fre- 
quently. To know positively that they 
are operating is better than to think 
that they are. Make sure also that 
there are no leaks in the oil pipes. Also 
check up on the oil gauge once in 
awhile to make sure that it is re- 
gistering correct pressure. 

And finally when it is decided that 
a particular grade of oil is satisfactory 
for the conditions, do not take chances 
during times of capacity operations by 
making a change to some other grade. 
If such action is desirable the tests 
should be made when the shut down 
of a machine will not cripple or slow 
down plant operations in case the oil 
does not do the work. 
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2. Accurate Weighing 
and Filling 
Saves Labor 


THE FEE MACHINES 














HE usual methods of weighing out and filling viscous materials, such as lard, 

@5 grease, peanut butter, medicinal salves and creams, jam, mayonnaise, etc., into 

pack ages by hand are in vogue only because producers do not know the advantages 
of Fee Weighing and Filling Machines (Low Pressure Type). 


These machines eliminate the spatula, the scales and the wiping rag, as well as 
the necessity of employing labor that may in some respects be called ‘‘skilled.”’ 


Operators who need no more skill than that necessary to place empty containers 
under a spout and remove them when filled can, with the Fee machines, accurately 
weigh material and fill two to’ three times as many containers per day as expert hand 
workers can manage. 


The machines automatically measure out exact quantities of product and deposit 
it alternately from either spout into the containers quickly and smoothly, at prac- 
tically atmospheric pressure, so that there is no drip, splash or overflow to be wiped 
off, nor any need for re-weighing to make sure of legal weights. 


The machines are extremely simple in design and construction. They have only 
five moving parts, and may be cleaned with the greatest ease by simply blowing 
compressed air or steam through the pipes. 


Details of operation as applied to your product will be given on application if 
you will tell us the nature of your product and the sizes of packages used. 


AMERICAN MACHINE & FOUNDRY CO. 
Sales Offices, 511 Fifth Ave., New York City 
Works, 5502-5520 Second Ave., Brooklyn, N.Y. 


@)AUTOMATIC MACHINERY@® 











May 5, 1928. 


THE NATIONAL PROVISIONER 





Provision and Lard Markets 








Prices Easier—Trade Quiet—Consid- 
erable Speculative Realizing—Hog 
Movement Fair—Hog Prices Steady. 


The movement in the futures market 
during the past week was influenced 
to a considerable extent by the irregu- 
lar fluctations in the grain market and 
this week, to a considerable extent, by 
the sharp reaction in the oil market. 
The general interest in the market was 
not large, but there was considerable 
pressure at times and the market was 
rather easily influenced by the offer- 

S. 
—. hog movement for the past week 
showed a moderate increase over the 
preceding week and was slightly larg- 
er than last year. The total receipts 
at the principal markets were 503,000 
and since February 25 the receipts 
have been 5,436,000, compared with 4,- 
536,000 for the same time last year. 

The large increase in the hog mar- 
keting the past winter and so far this 
year has undoubtedly taken care of a 
considerable number of the increased 
supply which the Government reported 
in the January 1 statement. The con- 
ditions are such as to lead to the be- 
lief in a more moderate movement ‘for 
some time, although the total supply in 
the country is without question larger 
than a year ago. 

Demand for Product Good. 

Demand for products has been very 
good, and shipments from_ packing 
points show a large total. From Chi- 
cago the past week, the shipments in- 
creased 7,000,000 Ibs. of fresh meats 
over last year, and there was an in- 
crease of nearly 6,000,000 lbs. in the 
shipments of cured meats. The fact 
that the demand for domestic consump- 
tion keeps so large is one of the very 
important factors in the maintenance 
of fairly steady product values. 

Both hogs and products are compar- 
ing fairly well with last year on a 
basis of lard and hogs, although meats 
are selling over 14%c a lb. under for 
ribs, and prices for other cuts of meats 
also show concession. The distribution 
is excellent, but the stocks are large 
due, not to a decrease in consumption, 
but to increased slaughter at all points. 
The packing at the leading points since 
the first of March has increased about 
900,000 compared with last year, and 
continues to show moderate gain. There 
are some who are rather disposed to 
believe that the gains in packing will 
not be so heavy from this time on. 

_The local packing at Chicago con- 
tinues to show moderate gains. The 
total up to Saturday was 1,061,000 hogs 
compared with 964,000 last year. The 
total is the largest since 1924, when 
the total was 1,407,000. The increase 
in Chicago packing represents a rather 
disappointing increase when the figures 
at Chicago are compared with the 
totals for all points. 

Lard Exports Increase. 


The export movement of products the 
past week showed a small increase in 
the shipments of lard, compared with 
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the previous week, but was still about 
2,000,000 lbs. under last year. The ex- 
port of meats were again very small 
and not much more than half of the 
total for last year. The rather large 
increase in the lard exports so far this 
season has resulted in the accumula- 
tion of fairly liberal supplies abroad. 
and there is disposition to believe that 
the stocks are large enough on the 
other side to check a continuation of 
the liberal shipments seen since Janu- 
ary 1. 

The position of hogs and corn has 
been changed somewhat the past half 
month due to the strength in corn, sq 
that the corn-hog ratio is less fa- 
vorable than it was the middle of April. 
The weather conditions, while back- 
ward for farm work during April, have 
not yet become serious enough to cause 
any widespread apprehension regarding 
the acreage of feed grains this year. 

The large abandonment of wheat, 
placed at about 26 per cent by the 
private crop exports, means the lib- 
eration of approximately 12,000,000 
acres of wheat area to be used for 
other crops. Some of this area went. 
into oats and some of the oats area has 
had to be reseeded. 

A large part of the balance will be 
used for corn and miscellaneous grain 
crops, but there is fairly good rea- 
son for believing that a portion of this 
area will not be reseeded and some of 
the believed abandoned wheat area may 
prove worth while cutting for grain 
this summer. 


Product Stocks Larger. 

There appears to be very little in the 
outlook for feedstuffs to cause any un- 
easiness in the live stock situation. It 
has been quite dry in portions of the 
western areas, particularly in the semi- 
arid sections, which may affect the 
range conditions for cattle. Through 
the central west the hugh abandon- 
ment of winter wheat area is serving 
to make for increased feed grain crops 
and this may be a very important fac- 
tor in the later feeding condition for 
hogs in the summer and fall. 

The stocks of products at Chicago, 
May 1, showed an important increase 
again the past month in lard, with a 
total of 84,094,000 lbs. against 75,556,- 
000 Ibs. last month, and 36,252,000 Ibs. 
last year. The total stocks of meats 
was 152,248,000 lbs. against 150,899,000 
lbs. last month and 119,934,000 lbs. last 
year. 

PORK—The market was moderately 
active and firm at New York, with 
mess quoted at $32.50; family, $33.50@ 
35.50; fat backs, $27.00@29.00. At 
Chicago, mess pork was quotable at 
$28.00. 

LARD—Demand was fair and out- 
ward shipments quite liberal, but the 
market was barely steady. At New 
York, prime western was quoted at 
$12.50@12.60; middle western, $12.25@ 
12.35; city, 12@12%%c; refined continent, 
13%c; South America, 14%c; Brazil 
kegs, 15%c; compound, car lots, 12%c; 
less than cars, 12%c. At Chicago, reg- 
ular lard in round lots was quoted at 








May price; loose lard, 90c under May; 
leaf lard, 12742 under May. 
BEEF—Demand was moderate and 
the market steady, with mess New 
York quotable $23.00@24.00; packet, 
$25.00@27.00; family, $29.00@31.00; 
extra India mess, $44.00@45.00; No. 
1 canned corned beef, $3.40; No. 2, 
$6.00; 6 lbs. South America, $16.75; 
pickled tongues, $55.00@60.00 per bbl. 








See page 41 for later markets. 








HOG AND PRODUCT SITUATION. 
(Continued from page 20.) 


a more normal supply of corn with a 
considerable increase in hogs over the 
previous year. 

Corn prices in the eastern Corn Belt 
were relatively higher than in the 
western, with a result that the corn- 
hog price ratio was more unfavorable 
in the east than in the west. 

Corn and Hog Distribution. 


This situation indicated that hog 
supplies from the eastern Corn Belt 
would move early and those from the 
Western states might be somewhat de- 
layed. A comparison of the movement 
from these different areas shows that 
this is what occurred. 

Total shipments from the Corn‘ Belt 
as a whole in November and December, 
1927, as shown by our marketing 
records, were about 3 per cent larger 
than for these two months in 1926. 
Shipments from the states east of the 
Mississippi, however, increased 28 per 
cent, those from the states between the 
two rivers increased about 6 per cent, 
while shipments from west of the 
Missouri decreased 37 per cent. 

During January, February, and March, 
shipments continued heavy from all of 
the States, both east and west; the per- 
centage increase being about the same 
for all three areas. In view of the sit- 
uation in the eastern Corn Belt, how- 
ever, it seems highly probable that the 
movement from that area after the 
middle of February included a prema- 
ture marketing of fall pigs that nor- 
mally would not have moved until after 
the middle of April. 

It also seems probable that the de- 
velopment of the spring pig crop of 
1927 to November 1 was below the pre- 
vious year and below normal. This was 
due first to the high price and scarcity 
of corn during the summer of 1926, and 
second to the fact that the 1927 corn 
crop was very late and the date when 
new corn of good feeding value became 
available was from 3 to 4 weeks later 
than usual. This tended to delay for at 
least a month the movement of the 
bulk of Corn Belt hogs, shifting the 
peak of the movement from January 
to February, and continuing the winter 
run into March. 

Comparing the Winter’s Record. 

Now for a few comparisons from the 
record of the past winter: 

Inspected slaughter in heads was the 
fourth largest on record, and 25 per 
cent above the winter of 1926-27. 
Total dressed weight of hogs slaugh- 
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tered was third largest on record, and 
25 per cent above the previous winter. 

Average cost of hogs slaughtered 
was fourth smallest in 12 winters, and 
29 per cent below each of the two pre- 
ceding winters. 

Storage accumulation of pork and 
lard was third largest, and 75 per cent 
above the previous winter. 

Storage stocks of pork on March 1 
were the largest for this date since 
1920, and lard stocks second largest. 

Average price of hog products, cov- 
ering four leading pork products and 
lard, weighted by products, was the 
second smallest in six years, and over 
22 per cent belew the average price of 
two preceding years. 

Lard exports were larger than dur- 
ing any of preceding three winters, but 
pork exports were the smallest in many 
years, with the ratio of combined ex- 
ports of pork and lard to total dressed 
weight of hogs slaughtered also the 
smallest in many years. ; 

For March we only have yet avail- 
able the total slaughter and the storage 
supplies at the end of the month. 

The March slaughter, added to the 
winter, gives a total of about 25,000,000 
head for the five months, the second 
largest on record, with a total dressed 
weight probably but little below the 
record for the five months in 1923-24. 

Total storage stocks on April Ist 
were the largest on record for the 
month, with lard the largest and pork 
the second largest, but with much the 
largest amount of frozen pork ever 
shown at any date in any previous 
year. 

The Situation Up to April. 

This brings the review of the current 
year down to April 1. Inventoried at 
current costs, the storage supplies as 
of that date probably show the lowest 
unit costs of any year in the last de- 
cade, except the holdings on April 1, 
1924. The total cost of the 1,162,000,000 
pounds of pork and lard in storage 
April 1, 1928, was probably about the 
same as of the 828,000,000 pounds on 
hand April 1, 1927. 

Apparently, hogs were bought at a 
little higher price during the past win- 
ter in relation to current product prices 
than in the winters of 1922-23 and 
1923-24, which were also winters of 
heavy slaughter and low prices. The 
ratio of hog prices to product prices 
the past winter was 47.1 (this being 
the figure obtained by dividing the 
weighted average price of products 
into the weighted cost of hogs) while 
in 1922-23, when the price of hogs was 
practically the same, the ratio was only 
45.2 and in 1923-24 the ratio was only 
42.7, but the cost of hogs was over 15 
per cent smaller than the past winter. 

Although these figures and compari- 
sons are of interest to everyone inter- 
ested either in hog production or hog 
slaughter, I take it that the big ques- 
tion in the minds of most packers is: 


What Packers Want to Know. 


“How are we going to come out on 
this heavy accumulation of products? 
Are the supply of hogs for the balance 
of the crop year, and the demand for 
hog products, going to be such that this 
big accumulation can be profitably dis- 
posed of?” 

Only a person with much more con- 
fidence in his prophetic powers than I 
would undertake to make an unqualified 
answer to these questions. Al] that I 
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will pretend to do is to state what the 
indications are from such information 
as is available at the present time, and 
make such qualifications to these indi- 
cations as my own judgment leads me 
to think should be made. 

The matter of supplies to the end of 
the crop year is probably the most im- 
portant factor in determining the price 
that will prevail during this period. 
The supplies of storage products are 
known, so the deubtful item is the 
number of hogs to be slaughtered dur- 
ing the next five or six months. 

What About Hogs to Come. 

There are two sources of information 
as to the number of hogs to come dur- 
ing this period. The first is based 
upon estimates of hog production last 
year and estimates of numbers on 
hand January 1. The other is based 
upon the relationship of winter slaugh- 
ter to total crop year slaughter under 
conditions similar to those of the past 
winter. . 

As to pig production in 1927, I will 
quote from the December, 1927, pig 
survey report: 

“Increases of about 5 per cent for 
the Corn Belt States and 6 per cent for 
the United States in total pigs saved, 
both spring and fall, this year com- 
pared to Iast, is shown by this year’s 
surveys. These increases are equivalent 
to between 2% and 3 million pigs in 
the Corn Belt and about 5 million for 
the United States. Since cholera losses 
in the Corn Belt States this fall were 
below the reported unusual losses of 
the fall of 1926, an increase in the sup- 
ply of hogs for slaughter from these 
States is probably somewhat larger 
than the above indicated increase in 
pigs reported saved. The increases in 
areas outside the Corn Belt indicate 
considerably larger contributions from 
these areas to commercial hog’ sup- 
plies the coming year than for several 
years.” 








Short Form Hog Test 


Do you know each day 
how your hogs “cut out”? 

Do you know how to fig- 
ure all operating charges 
and expenses so as to get at 
your cutting profit or loss 
per day per cwt.? 

THE NATIONAL PROVISION- 
ER’S revised Short Form 
Hog Test enables you to 
keep track of this each day. 

If you want a supply of 
these test forms for daily 
figuring fill out the follow- 
ing and mail it at once: 

The National Provisioner, 

Old Colony Bldg., Chieago. 


Please send me...... copies of the Short 
Form Hog Test for daily figuring. 


City 


Single copies, 2c; 25 or more, 1c each; 
quantities, at cost. 























Assuming that these figures were 
proximately correct, they indicateg 
increase in the inspected slaughter 
hogs for the crop year 1927-28 of from 
4 to 5 million head. Since the slaughter 
during the first five months of this 
year exceeds last by over 5 million 
head, the supply for the balance of the 
year, from this evidence, is no more 
and probably less than for the same 
period last year, but above the supply 
in 1925 and 1926. 

Less Hogs Than Last Year, 


The estimated number of hogs on 
farms January 1, 1928, was 2% million 
larger for the Corn Belt and 4% million 
for the United States than on Jan 
1, 1927. In addition to the slaughter 
from January to November, 1927, at 
least the equivalent of this 2% million 
increase in the Corn Belt States would 
be expected, and also, a considerable 
part of the two million increase out. 
side the Corn Belt. 

If these estimates were fairly coy. 
rect, they point to an increase of from 
4 to 5 million head in the slaughter 
from January 1 to November 1. The 
increase to April 1 was over 4% mil- 
lion, thus indicating little change in the 
number for slaughter during the next 
six months. 

A study of the proportion of winter 
slaughter to total crop year slaughter 
in the past shows that this proportion 
is above average in years when hog 
prices are low relative to corn prices, 
Also. that when the winter proportion 
is high the summer proportion is low, 
and vice versa. That is, that there is 
a high inverse correlation between the 
proportions of winter and summer 
slaughter. 

Next Six Months Slaughters. 


For the 10 years in the past 20 years 
when the corn-hog ratio during the 
winter months has been below average, 
the winter slaughter has averaged 43.4 
per cent of the total yearly slaughter. 
Applying this percentage to the 
slaughter the past winter indicates a 
total slaughter for the crop year of 
45,500,000 head, or only 2% million 
head above last year. 

With the slaughter already 5 million 
above last year, a marked decrease for 
the next six months would result if this 
indication were valid. 

Undoubtedly it is too optimistic. 
During the past 12 years the average 
of the three lowest proportions in 
years when the ratio was unfavorable 
is about 42.0; which applied to the 
slaughter of the past winter gives an 
indicated crop year slaughter of about 
47,000,000 or 4 million above last year. 
None of these indications point to a 
crop year slaughter more than 5 mil- 
lion head larger than last year, and 
most of them to a smaller. 

All of this evidence, such as it is, 
points to a smaller slaughter during 
the next six months than last year. 
On the other hand, the average propor- 
tion of inspected slaughter during 
first six months, November to April, 
to total crop year slaughter, in years 
of unfavorable corn-hog ratios, indi- 
cates a total crop year slaughter about 
5% million head larger than last year, 
or an increase of about % million head 
in the slaughter May to October. 

Weakness of the Estimates. 

But, as I stated before, in years like 
the present, when the distribution of 
slaughter is unprecedented, one is apt 
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to question the indications of all evi- 
ce. 

“4 my opinion the weaknesses of the 
ig survey indications are: first, that 
the survey of June last year showed 
only a small increase in spring pigs in 
the Corn Belt when all conditions 
favored a large increase and showed 
a material increase in fall pigs when 
other conditions pointed to a decrease; 
and second, the big increase in slaugh- 
ter to date has been during the months 
when spring pigs usually make up most 
of the slaughter and these slaughter 
figures point to a larger increase in 
spring pigs than the survey of last 
June showed. If, in addition to this 
increase, there is still an increased 
number of fall pigs to come to mar- 
ket, slaughters during the next six 
months would exceed last year. 

The weaknesses of the January 1 
estimates of numbers are, first, that 
they reflect to considerable extent any 
errors in the pig surveys; and second, 
that they were influenced to some ex- 
tent hy the comparatively light mar- 
ketings and slaughter in November 
and December. 

No Larger Than Last Year. 


My own conclusion as to future sup- 
plies is that the preponderance of the 
evidence indicates that hog slaughter 
for the six months, May to October, 
will be no larger than last year. 

If the supply of hogs is about the 
same, the increase in storage supplies 
over last year will give a total supply 
for distribution during the next six 
months equivalent to over 2,000,000 
head of hogs larger than last year. 
The combined hog and surplus storage 
supply for the next six months this 
year would be the largest in four 
years, but smaller than in 1923 and 
1924. 

Under what conditions of demand 
will this comparatively large supply 
have to be marketed ? 

Unlike supply, data information as to 
demand cannot be put into specific 
terms. About all that can be done is 
to describe conditions that are apt to 
affect demand for hog products favor- 
ably or unfavorably. 

Can Product be Marketed? 


If the performance of the stock mar- 
ket was a good indicator of coming 
business conditions, as it once was 
held to be, demand for hog products 
this coming half year, to the extent 
that it is helped by good business con- 
ditions, should be better than last year. 

But it seems that the business fore- 
casters no longer consider the stock 
market as the best of barometers. The 
business forecasters themselves do not 
seem to be entirely in agreement as 
to what to expect during the next half 
year, but business men are probably 
much better informed as to these fore- 
casts than I. My impression is that 
most of them are rather cautious as to 
forecasts, in view of the uncertainty of 
a presidential election year. 

From the point of view of the com- 
petition from other meats, the situation 
Seems distinctly favorable, since most 
evidence points to the smallest slaugh- 
ter of cattle during the next six 
months, for similar period, in at least 
five years. While lamb supplies will 
Probably be at least as large as last 
year; decreases in veal supplies will 


probably more than offset any increase 
in lamb. 
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Meat and Lard Stocks 


Heavy increases in lard stocks 
took place during the month, with 
some decline in the stocks of S. P. 
meats. Dry salt meats showed 
an increase. 

All stocks are considerably 
heavier than those of a year ago, 
lard stocks being more than 
double. Dry salt meats are nearly 
28,000,000 Ibs. heavier, and even 
with the decline in sweet pickle 
meats the stocks are 38,000,000 
Ibs. over those of last May 1. 

Comment on the situation will be 
found on the editorial page, and in the 
discussion on pages 19, 20, 29-32 of this 
issue. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on Apri 30, 
1928, with comparisons, as especially 
compiled by THE NATIONAL PROVI- 
SIONER, are reported as follows: 

Apr.30,’28, Mar.31,’28. Apr.30,’27. 
Lbs. Lbs. Lbs. 


Total S. P. 


meats .......230,679,642 236,541,908 192,868,152 
Total D. 8. 

i 86,909,130 81,483,238 58,467,618 
Total all meats.341,844,175 347,242,057 267,210,209 
| a ee 99,960,073 89,994,887 45,121,950 


Other lard ..... 22,402,162 20,837,552 10,533,987 
Total lard .....122,362,235 110,832,439 55,655,937 
S. P. reg hams. 87,085,475 89,158,288 76,688,553 
S. P. sknd. hams 60,003,846 57,300,083 49,494,573 
S. P. bellies.... 57,884,836 58,654,143 41,080,304 
S. P. picnics... 25,328,712 30,986,116 23,114,701 
D. S. bellies... 68,920,279 59,107,252 39,598,351 
D. S. fat backs. 15,860,417 14,890,030 9,193,508 








Total meat supplies during the next 
six months probably will be little 
larger than, if as large as, last year. 
Improved agricultural demand for pork 
products from the South this summer 
seems probable. 


Weak Foreign Situation. 


The weakest point in the demand for 
hog products at present, as it has been 
during the past year and a half, is the 
weak foreign situation. As_ before 
stated, the proportion of pork and lard 
exported during the past winter to total 
dressed weight of hogs slaughtered, 
was the smallest in many years. 

If this situation continues during the 
remainder of the crop year, and ex- 
ports from May to October are no 
larger than last year, with hog 
slaughter equal to last year, the 
amount of products to be distributed 
in the domestic market will probably 
be next to the largest on record for 
the period. 

During 1923 and 1924, the period of 
the previous heavy slaughter of hogs, 
the export outlet was fairly broad. For 
the crop year 1922-23, exports in 
pounds were equal to 21.5 per cent of 
the total dressed weight of hogs 
slaughtered, in 1923-24 they were equal 
to 20.5 per cent while for the year 
1926-27 they only equaled 13 per cent. 
An amount equivalent to last year’s ex- 
ports would only equal about 11.5 per 
cent of the indicated production for the 
present crop year. 

With products but little different in 
price than in 1923 and 1924, why this 
big falling off in exports to date this 
year? The falling off during the win- 
ter of 1926-27 can be explained by the 
high price of products in this country 
compared to prices abroad—the prod- 
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ucts market there having declined some 
months sooner than here. But this 
was not the situation this year, the 
domestic market being much more on 
an export parity than last year. 
Cause of Weak Export Demand. 

The cause of the present weak for- 
eign situation is to be found in the 
heavy increase in hog production that 
has taken place in Europe in the last 
two years, especially in Germany, fol- 
lowing two years of high hog prices. 

In 1923 and 1924, it should be re- 
membered, increased hog production in 
the United States was not due to high 
hog prices, but to the very low price 
of corn and the large accumulation of 
corn on farms here. The corn-hog 
ratio was favorable not because of 
high hogs but because low priced 
hogs paid more for corn than the cash 
market. 

This situation did not exist in Europe 
as acutely as it did here so hog pro- 
duction did not expand as it did here. 
Germany at that time, also, was in the 
midst of financial difficulties that made 
normal reactions of production to price 
impossible. 

A few figures on the foreign hog 
situation will tell the story of what has 
happened. 

In 1924 inspected slaughter in Ger- 
many was 10,200,000 head; in 1927 it 
was 17,200,000 head. This slaughter 
for the four winter months of 1923-24 
was 2,919,000 head; the winter of 
1926-27 it was 5,348,000 head. In No- 
vember and December 1923 it was 1,- 
291,000; for these months in 1927 it 
was 3,870,000. Inspected slaughter in 
Denmark in 1924 was about 4,000,000 
head, while last year it was nearer 
5,000,000 head. 

Exports of Danish bacon in the win- 
ter of 1924-25 amounted to 145,000,000 
pounds—the past winter to 208,000,000 
pounds. In spite of the big decrease in 
exports of bacon from the United 
States to Great Britain during both the 
winters of 1926-27 and 1927-28, total 
imports of bacon the past winter in- 
creased 10 per cent over the winter of 
1925-26, and supplies of domestic pork 
products were much above that winter. 
Danish bacon which averaged 27.67 
cents two winters ago, averaged only 
21.73 in the winter of 1926-27, and the 
past winter declined further to 18.43. 

Prospects for Coming Months. 

So much for the past. What are the 
prospects for the next few months? 

Indications are that supplies of Euro- 
pean hogs will continue fairly heavy 
throughout the present crop year, al- 
though there is some evidence that the 
big part of the increased prodyction 
of last year has already been marketed. 

The low prices of Danish bacon have, 
apparently, made more acute the dif- 
ficulties under which Danish agricul- 
ture has operated during the past year 
or more. With feedstuffs much higher 
than a year ago and still advancing all 
evidence points to a material decrease 
in hog production in Denmark this 
year, also to some decrease in Ger- 
many. But this decrease will not affect 
supplies before next winter. 

Obviously, outlets for increased ex- 
ports to Europe are not over promis- 
ing. But the situation is better than a 
year ago. 

It should be easier to sell products 
from hogs costing $8.00 this winter 
than from hogs costing $12.00 the 




































































ee Pe 


THE NATIONAL PROVISIONER 





ec, 


< 


May 5, 1928, 















The Man Who 
Knows 


raw materials 





The Man You 
ow 





Rouladen Delicatessen Seasonings 


There Is Only One Best in Every Line 
Then Why Not Buy It? 


Only the very best raw spices are used 
in the blending of our Celebrated H. J. 
MAYER SEASONINGS and NEVERFAIL 
CURING COMPOUND. 


High prices of 
NEVER influence us to use a 


cheaper grade so that we could sell for leat 


If Better Seasonings Could Be Made, We 
Would Make Them. 


Send for a trial order and be convinced, 


Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage 
(with and without sage), Braunschweiger Liver, Summer (Mettwurst), Chili Con Carne and 
and SPECIAL NEVERFAIL CURING COMPOUND 


All our Products are guaranteed to comply with the B. A. I. regulations 


H. J. MAYER & SONS CO. 


6821-3 S. Ashland Ave., Chicago, Ill. 


SS 


— 


Canadian Plant, Walkerville, Ont. 














winter before. The policy of helping 
the domestic situation next summer by 
forcing products into the export trade 
would probably meet with more suc- 
cess than would have been possible last 
summer. 

This about concludes this statement 
on the hog situation. I realize that it 
has included more detailed figures than 
can readily be grasped by listeners; 
but it is a situation that can not be 
adequately expressed in general terms. 
I have no doubt but that there is other 
information, not available ordinarily 
outside of packing circles and livestock 
markets, that might throw further 
light on the situation. 

An Atmosphere of Optimism. 

Undoubtedly there is a market 
psychology that at times plays a con- 
siderable part in price-making that 
cannot be measured. 

Compared with this date a year ago 
I think there is this year a feeling of 
optimism contrasted with the pessi- 
mism that then prevailed. Although 
cellars are full of stocks as they have 
never been before at this time of the 
year, I believe that the general impres- 
sion in the trade is that they are well 
worth the cost; that hogs at around 
$8.00 will not pay cost of production 
and hence provisions from such hogs 
are well bought. 

If the whole trade is thus filled with 
confidence, rather than foreboding, for 
the near future, provision prices are 
apt to be firmer than the present 
statistical position might seem to war- 
rant. 

This attitude of mind may also carry 
over into the retail trade. 

I sometimes think that when certain 
kinds of meat are known to be cheap 
it seems to give them a bad reputa- 
tion with a big element of meat con- 
sumers. How else can one explain the 
anomaly of pork loin roasts retailing 
around 20 cents and hams at 25, with 
ribs of beef around 40 and legs of 
lamb at 45; which have been prevailing 
prices in Washington in _ recent 
months? 

It may be that the recent sharp ad- 


vance on pork loins may give an air of 
respectability to pork cuts that they 
have seemed to lack for some months 
past. Perhaps a slogan that, “Hams 
Are High—Buy Hams” might help to 
move this heavy accumulation of frozen 
pork better than one stating that 
“Hams Are Cheap.” 


——o—___ 


CHICAGO PROVISION STOCKS. 

Stocks of provisions in Chicago at 
the close of business on April 30, 
1928, with comparisons, are reported 
by the Chicago Board of Trade as fol- 
lows: 


Apr. 30, Mar. 31, Apr. 30, 
1928. 1928. 1927. 
Mess pork, new, 
made since 
Oct. 1, 27, 
BERG) cai begins 443 591 246 
Other kinds of 
brid. pork, bris 24,430 25,341 23,230 
P. S. lard, made 
since Oct. 1, 
"27, Ibs. ..... 72,774,786 64,556,993 28,163,853 
P. S. lard, made 
Oct. 1, ’26, to 
Oct. 1, °27, Ibs. 4,117,000 4,155,680 3,976,854 
Other kinds of 
lard, ibs. .... 7,203,227 6,845,442 4,123,649 
S. R. sides, made 
since Oct. 1, 
"27, Ibs. ..... 3,103,403 2,984,044 277,100 
S. R. sides, made 
previous to 
oot. 2, “27, 
Py etivacceee 73,000 TED - as aneand 
D. S. cl. bellies, 
made since 
Oct. 1, 2, 
Ibs. .......... 23,065,195 18,985,700 14,239,905 
D. S. rib bellies, 
made since 
Oct. 1, ’27, Ibs. 3,552,910 3,207,365 3,029,181 
D. S. rib bellies, 
made previous 
to Oct. 1, °27, 
Ris eee ka 67s 21,000 SG. ot oe 
Ex. sh. cl. sides, 
made since 
Oct. 1, '27, Ibs. 182,506 182.887 237,476 
Sh. cl. sides, lbs. SSO Me han eaaws 
D. 8S. short fat 
backs, lbs. ... 6,104,548 6,368,698 5,644,491 
D. S._ shidrs., 
Oh ccancbeess 812,508 871,752 397 
S. P. hams, Ibs. 38,684,384 41,327,422 59 





. 8kd. hams, 
_. See eee 
S. P. bellies, lbs. 


S. P. Cal. or Pic. 


24,088,411 
25,060,036 


23,310,240 
26,673,032 


19,150,606 
14,297,516 





—S. P. Boston 

shidrs. Ibs. ... 10,786,215 14,298,091 10,228,052 
S. P. shldrs. Ibs. 113,310 153,850 55,621 
Other cuts of 

meats, lbs. ... 9,396,723 12.481,450 10,847,336 





Total cuts 


meats, Ibs. .145,045,029 150,899,411 119,934,039 


PORK PRODUCTS EXPORTS, 

Exports of pork products from the 
principal ports of the United States 
during the week ending April 28: 


HAMS AND SHOULDERS, INCLUDING 
-  WILTSHIRES. 


‘Week ending: 








Jan. 1,28, 
to 
Apr.28, Apr.30, Apr.21, Apr.28, 
1928. 1928. 1928. 192%, 
M lbs. M lbs. M Ibs. M Ibs, 
ED. aise s ae sas ean 2,105 1,335 690 37,927 
To Belgium ...... ein . 


United Kingdom. 1,867 














Cuba . “30 ‘ "32 
Other countries... 208 17 
BACON, INCLUDING CUMBERLAND. 
See 2,555 
To Germany see 
United Kingdom. 2 2,173 
Other Europe 95 171 
SS es 8 Ae 
Other countries... 129 211 









TR Bos de cure B9 275,748 
To Germany 63,570 
Netherlands .... 821 18,532 
United Kingdom. 5,360 95,438 
Other Europe 361 30,486 
ee 1,086 28,089 
Other countries.. 878 39,633 
PICKLED PORK. 
Tiel. | ix skvdankaeen 175 431 350 8,626 
To United Kingd.. 80 §2 39 1,554 
Other Europe .. 9 6 35 690 
Canada. ........ 39 297 iv, oe 
Other countries.. 47 76 105 4,263 
TOTAL EXPORTS BY PORTS. 
Week ending April 28, 1928, 

Hams and Pickled 

shoulders, Bacon, Lard, pork, 
M Ibs. Mibs. M Ibs. M Ibs. 
ee eee 5 re 138 aves 
OEE ee 1,250 867 1,414 12 
Port Muron  ....6.. 566 424 949 eeee 
a 17 pawe 915 See 
New Orleans ....... 37 10 875 41 
eS : eee 2,163 7,32 ll 
Philadelphia ....... Seee ea'es 219 | <cese 
Portland, Me........ 230 28 629 5 

DESTINATION OF EXPORTS. 
Hams and 

shoulders, Bacon, 

Exported to: M Ibs. M Ibs. 

United Kingdom (total)............ 1,867 2, 
Ror ore 708 2,005 
LON 6s Ses savaaeecuveausear or ene 407 198 
SEE: ica gabeneencasenuseoue «oun ease 
BRRNNUN. seta <a sxesk neces a neu obese 305 376 
Other United Kingdom.............. 447 352 
Lard, 
oxported to: M Ibs. 
Germany (total) ...- 3,054 
oe EP as oe .» 8,549 





Other Germany 
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Tallow and Grease Markets 


A stronger position developed in the 
tallow market the past week, the re- 
suit of renewed soapers’ absorption, to- 
gether with limited offerings and a firm 
underlying position in all nearby soap- 
ers’ materials. At the close of the 
week, there was fair absorption of ex- 
tra f. 0. b. at New York at 8%c. This 
was followed by sales of 100 drums at 
that figure on Monday, with further 
inquiries in the market at 8%c f. o. b. 
and with strong intimations that some 
business had passed at beter than 8%c 
f, 0. b. 

Producers were holding for 8%c and 
sentiment appeared more bullish, al- 
though buyers were rather slow in fol- 
lowing the full advance. On the other 
hand there was no particular quantity 
of tallow on the market and with the 
west firm, the seller appeared to have 
the upper hand. 

At New York, special was quoted at 
8%c; extra, 8% @8%c; edible, 10@ 
10%c nominal. At Chicago, the mar- 
ket continued to show a strong under- 
tone, with a good demand at consum- 
ing points. Offerings were moderate, 
with edible, Chicago, quoted at 9%@ 
9%c; fancy, 9c; prime packer, 8%c; 
No. 1, 844c; No. 2, at 7c. 

At the London Auction on Wednes- 
day, May 2, 709 casks were offered 
and 627 sold at prices unchanged to 2s 
6d higher than two weeks ago. Mutton 
was quoted at 40s@42s; beef, 40s@44s; 
good mixed, 38s 6d@40s. At Liver- 
pool, Australian tallow was unchanged 
this week, with fine quoted at 41s 9d 
and good mixed at 39s 9d. 

STEARINE—A moderate business in 
oleo at New York was reported at 
ll‘se, and prices were quoted steady 
at that figure, while in the west the 
market was quiet but very steady with 
oleo, Chicago, quoted at 1lc. 

OLEO OILS—A better consuming 
demand was in evidence in the east and 
the market was steadier, with extra 
New York quoted at 15@15%c; 
medium, 1334@14c; lower grades, 12% 
@l8e; according to quality. At Chi- 
cago, demand was moderate, but the 
market was firm with extra quoted 
at 1442¢, 








See page 41 for later markets. 








LARD OIL—A better demand, to- 
gether with strength in raw materials, 
made for a firmer tone. At New York, 
edible was quoted at 16c; extra winter, 
1c; extra, 1212c; extra No. 1, 12c; No. 
1, 11%c; No. 2, 11%ce. 

NEATSFOOT OIL—Demand showed 
some Improvement and the market was 
very steady, with pure, New York, 
quoted at 15%4c; extra, 12%c; No. 1, 
12e; cold test, 1814¢., 

GREASES—A better demand and a 
stronger tone, together with less ac- 
tive offerings, featured the market at 
New York, Strength in other fats had 
effect. At New York, house grease 
Was reported to have sold as high as 
‘4c, but demand for choice white for 
export was very limited. 





WEEKLY REVIEW 


At New York, yellow and house were 
quoted at 742@7%c; A white, 84%4@ 
83c; B white, 7% @8%c; choice white, 
9%4c. At Chicago, the grease market 
was quiet and steady and without much 
change, although the medium grades 
of greases were a shade stronger with 
demand in evidence and unsatisfied. At 
Chicago, brown was quoted at 7c; yel- 
low, 7% @7%c; A white, 84%c; B white, 
8c; choice white, 812@8%c. 

a oe 


By-Products Markets 
Chicago, May 3, 1928. 
Blood. 


The blood market 
offerings scarce. 


is strong with 


Unit Ammonia. 
Ground and unground................ 


Digester Hog Tankage Materials. 

The market for feeding tankage con- 
tinues strong. Some contracting ahead 
at present prices. 


5.25n 


Unit Ammonia. 


Ground, 114,@12% ammonia......$5.25@5.35 & 10 


Ground, 6 to 8% ammonia........ 4.00@4.25 
Unground, 11% to 12% ammonia. 3.75@4.00 
Unground, 6 to 8% ammonia..... 3.90@4.15 


Liquid stick, 7 to 11% ammonia... 3.75@4.00 
Fertilizer Materials. 
Fertilizer tankage market is very 
strong, with supplies well cleaned up. 
Producers asking $4.50 and 10c, f.o.b. 
Chicago. 


Unit Ammonia. 


High grd., ground, 10% am...... @4.35 & 10 
Lower grade, ground & unground, 

6-9% ammonia ..........eeeeee 3.75@4.00 
POOR WOOK is sins Sein caweicdana'es + CclORe an 


Bone tankage, low grade, per ton.23.00@25.00n 
Bone Meals. 


Little trading in this market, most 
of the product being deliverable on 
contract. 


Per Ton 

a | eee ere $55.00@60.00 

ot ae. ere 28.00@30.00 

Steam, unground ................... 28.00@25.00 
Cracklings. 

Cracklings are strong. Producers 


views considerably stronger than some 
buyers. Latter figure $1.20 per unit 
protein for unground expeller and 
cake cracklings. Producers asking 
$1.25@1.30. 
Per Ton. 
Hard pressed and exp. unground, per 
TG OREN. 30-5 6.000.605 8a 9:0 6-0,0'5:0-0ic.c a, aaa 
Soft prsd. pork, ac. grease & quality 75.00@80.00 
Soft prsd. beef, ac. grease & quality 45.00@50.00 


Gelatine and Glue Stocks. 

Bids plentiful at $40 per ton, Chi- 
cago for jaws, skulls and knuckles. 
Good quality bones bringing somewhat 
better prices. Junk bones $30.00. 


Per Ton. 
ie: OM OOME BINGE. 6 cc eccesssscces $ @40.00 
Rejected manufacturing bones....... 52.50@55.00 
Pe eer ree ree 45.00@46.00 
Cattle jaws, skulls and knuckles.... @40.00 
Sinews, pizzles and hide trimmings.. @35.00 
Pig skin scraps and trim., per Ib.. @ 4cn 


Horns, Bones and Hoofs. 


Hoofs and grinding horns in demand 
for prompt and contract. Hoofs sale- 
able at $40.00@45.00 per ton basis 
Chicago. 


Per Ton. 
Horns, according to grade........ $40.00@150.00 
MOURG ‘SAID DOMER. cic ccscccvcces 55.00@ 65.00 
a re Gee 55.00@ 60.00 
I ass 4 da wiacves waad 6 an 40.00@ 45.00 
ME I atin nid ckcweeaas cbcdée 28.00@ 30.00n 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 


Animal Hair. 


_ Some demand for summer hair, 
either coil or field dried. Little interest 
shown in winter processed hair. 





Cone Baad Gale G0 on. 5 kc cect cccicece 14%@ 2c 
Processed grey, per Ib...........cc00. 3 @ 5c 
Cattle switches, each*................ 4 @ 5\%e 
*According to count. 
—_@—_ 
EASTERN FERTILIZER MARKET. 


(Special Report to The National Provisioner). 
New York, May 2, 1928. 
The fertilizer buyers are out of the 
market for such materials as tankage 
and blood, at least for quick shipment, 
as the spring season is about over. 


The producers of blood have come 
down in their views as to price, and 
no doubt will have to make further 
concessions to secure interest from 
buyers. South American is quoted at 
$4.50 c.if., but last sales were under 
this figure. 


At Northern ports resale nitrate of 
soda is to be had under $2.30, but at 
most Southern ports the prices held 
firm at $2.32% @2.35. 

Resale sulphate of ammonia is of- 
fered at lower prices as the demand 
for this material has fallen off. 

—-~-%—___ 
MEAT TRADE IN APRIL. 

A strong demand for fresh pork, 
with wholesale prices increasing 
steadily during the first three weeks, 
and declining somewhat during the last 
week, featured the meat trade during 
the month just closed, according to the 
April review of the meat and live stock 
situation issued by the Institute of 
American Meat Packers. 

Hog receipts at the principal markets 
during the month were appreciably be- 
low receipts during March, but were 
slightly greater than in the same month 
a year ago. The demand for beef con- 
tinued unsatisfactory until the latter 
part of the month, when it improved 
somewhat. 

The trade in smoked meats continued 
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fairly good. Wholesale ‘prices increased 
slightly, but remained considerably be- 
low the levels which prevailed a year 
ago. 

In fact, the general price level of 
smoked products continues at relatively 
low levels. Fancy smoked regular 
hams are wholesaling 15 per cent low- 
er than a year ago; fancy smoked 
skinned hams, 18 per cent lower; fancy 
smoked bacon, 10 per cent lower; 
standard bacon, 14 per cent lower; and 
smoked picnics, 20 per cent lower. 

The export trade was quiet and gen- 
erally unsatisfactory. There was some 
improvement in the prices of several 
cuts on the English market, but prices 
generally were below parity with the 
market here. The lard trade with the 
United Kingdom was quiet during most 
of the month but picked up slightly 
during the last week. The demand for 
hams remained light. 

There was a fair demand for fat 
backs on the Continent, and a fairly 
good trade in lard from landed stocks. 
Some c.i.f. shipments of lard were 
made. The trade in oleo oils and neu- 
tral lard was somewhat better at 
slightly higher price levels. 

In the domestic market, the increase 
in fresh pork loin prices was somewhat 
greater than the increase in other fresh 
pork cuts. Wholesale prices of loins 
declined in most localities as a result 
of the increase in hog receipts near the 
end of the month. 

There was a gradual but slight in- 
crease in the prices of practically all 
smoked products. The volume of 
Easter business was very good. The 
demand declined somewhat during the 
next two weeks, but not so much as 
it usually does, and continued relative- 
ly good during the last two weeks, 
especially in the case of hams. 

The demand for boiled hams was 
fairly good, and prices strengthened 
slightly at the close of the month. The 
sausage business remained relatively 
quiet. 

There was a fairly good demand for 
lard. Prices improved somewhat but 
still are unsatisfactory. 

Hog receipts were considerably 
smaller during the first three weeks of 
the month than they were during 
March, but there was some increase 
near the close of the month. Prices 
increased steadily during the month. 
The average price increased $1.00 per 
hundred pounds during the third week 
of the month alone and showed an in- 
crease of $2.00 in a period of three 
weeks. 

The receipts of cattle at the princi- 
pal markets during the first two weeks 
of the month were the lightest of any 
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time this year, but increased appreci- 
ably during the last two weeks. The 
total supply for the month was slightly 
larger than in March. There was a 
sharp reduction in the supply of the 
lighter weights of cattle, and the per- 
centage of cows was comparatively 
light. 

The demand for beef was unsatis- 
factory until the latter part of the 
month when it improved somewhat. 
Wholesale prices were comparatively 
steady, with some advance at the close 
of the month. 

Trading in hides was active at steady 
prices untfl the end of the month when 
prices declined slightly. 

The dressed lamb market showed 
some improvement over the previous 
month, but not enough to keep pace 
with the steadily advancing live mar- 
ket and higher costs. 

a 
JOHN W. TODD DIES. 

John W. Todd, veteran in the cotton- 
seed oil industry, died in New Orleans, 
La., April 20 after an illness of nearly 
a year. He was 72 years old. 

Mr. Todd became identified with the 
oil mill industry in 1880 when he be- 
came connected with the Meridian Oil 
Mill at Bolton, Miss. This mill was 
later absorbed by the American Cotton 
Oil Co. He remained with this com- 
pany in several capacities until 1902 
when he was transferred to New Or- 
leans as first vice president of the 
Union Oil Co., a subsidiary of the 
American. 


May 5, 1928 


For the past five years Mr. Todd has 
been secretary of the Louisiang Cot. 
tonseed Crushers’ Association. He 
vice president of the Interstate Cotton. 
seed Crushers’ Association in 1995 
would have been president had not bad 
health prevented him from acceptin 
the office. 

~~ ge 

ARKANSAS CRUSHERS ELECT, 

The Arkansas Cottonseed Crushers 
Association held its annual convention 
at Hot Springs, April 9 and 10. £, |, 
Wise, Warren, Ark., was elected presi. 
dent; B. B. Williams, Little Rock, vice 
president, and P. F. Cleaver, Little 
Rock, secretary-treasurer. 

———_- 
MARGARINE EXPORTS, 


Exports of margarine from the 
United States during March, 1998 
totaled 51,419 lbs., compared with 53. 
701 lbs. for the same month last year. 
For the first two months of 1928 ey. 
ports were 166,361 lbs. compared with 
156,143 lbs. durin~ the first two months 
of 1927. 

ee 


FEB. MARGARINE PRODUCTION, 
Production of margarine’ duri 
February, 1928, with comparisons for 
the same month last year, as reported 
by margarine manufacturers to the 
U. S. Bureau of Internal Revenue, was 

as follows: 

Feb., 1928. Feb., 1927. 
Uncolored margarine .......26,223,558 21,051,401 
Colored margarine ......... 1,400,752 1,293,657 


Total ..cccccccccccccvcess 27,624,310 22,345,057 
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This chart shows the day-to-day 
York Produce Exchange during April. 
pany, New York. 


_ This company expresses the belief that the supply of “visible” 
will be less each month than for the same date last year. 
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Vegetable Oil Markets 


Market Active—New Highs Outside 
" Strength Factor—Cash Trade Mod- 
erate — Refiners’ Pressure Increased 
—Sentiment More Mixed — Lard 

Stock Increase Small. 

A good trade and a strong market 
featured cotton oil the early part of 
the week on the New York Produce 
Exchange. The market made new highs 
for the move, and the distant months 
new season’s highs under rather gen- 
eral commission house buying, cover- 
ing on unfavorable weather in the 
south with unnecessary moisture, and 
complaints of a crop being two to three 
weeks late already in some sections. 
For a time the bulk of the pressure was 
in the way of profit taking, which was 
readily absorbed owing to the continued 
strength in the outside markets, par- 
ticularly cotton, and due to the excite- 
ment prevailing over getting the new 
crop into the ground. 

The rapidity of the advance led to 
some selling through western houses 
and also appeared to have brought in- 
creased pressure from refining sources. 
The latter filled up the demands, and 
with the return of better weather con- 
ditions and a setback in the outside 
markets, oil eased about 4c a pound 
from the highs. Sentiment on the set- 
back was divided, but it was quite gen- 
erally agreed that the market was a 
weather proposition, and that climatic 
conditions in the south for some little 
time to come will be one of the out- 
standing price making factors. 

The lard market failed to hold the 
rallies, and the unsteady position there 
helped considerably in checking the up- 
turn in oil. The setback in grains from 
the highs following the recent sharp 
bulges was considered natural but, nev- 
ertheless, had a bearish influence on 
oil in that it was felt a fairly good 
proportion of the abandoned wheat 
acreage would probably go into corn. 

Crude Oil Higher. 

Conditions within the oil market it- 
self were mixed. Crude oil was tight 
and at new highs. In the southeast 


WEEKLY REVIEW 


and Texas, crude sold at 914c, and at 
one time at 9%c bid in the Valley, with 
the mills inclined to hold for better 
levels. At New York, only 300 bbls. 
were delivered on May contracts and 
were retendered twice, making tenders 
to date of 900 bbls. The result was 
that the May delivery was relatively 
firm and sold up even with July. One 


SOUTHERN MARKETS. 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., May 3, 1928.— 
After several substantial price ad- 
vances in cotton oil, a decline set in 
yesterday due to lower cotton, corn and 
lard, with further big declines today. 


However, mills are holding crude firm- 
ly, with 9c bid and nothing offered. 
Climatic conditions will largely gov- 
ern cotton oil values during the next 
30 to 60 days. Much replanting has 
been necessary. Selected seed is scarce. 
The increased acreage probably will be 
3 to 5 per cent against 10 per cent 
previously estimated. July-September 
oil futures probably will be bought 
freely on recessions for large profits 
later, as new crop probably will be 
three to four weeks late due to ex- 
tremely poor start so far. 








S————_ 
Memphis. 

(Special Wire to The National Provisioner. ) 

Memphis, Tenn., May 3, 1928.— 


Crude oil in this section reached 9%c, 
but there is very little left for sale, 
most of the mills having sold out and 
closed down for the season. Forty- 
one per cent cottonseed meal, $60.00; 
loose cottonseed hulls, $11.50, f. o. b. 
Memphis. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., May 38, 1928.—Prime 
cottonseed delivered Dallas, nominal; 


prime. crude oil, 9c; 48 per cent cake 
and meal f. o. b. Dallas, $59.00; hulls, 
$13.00; mill run linters, 4%@6c. The 
weather is cloudy and cool. 


of the leading refiners sold consider- 
able May and bought July at the same 
prices. This selling had a tendency to 
check the advance, as the trade figured 
that further deliveries on May con- 
tracts would be forthcoming. Cash oil 
everywhere was firm however, in 
spite of the distant reports of a moder- 
ate to fair cash trade passing. 

Private reports on the acreage to 
cotton this week indicated an increase 
of only 3% per cent, or somewhat less 
than the trade had been talking for 
some weeks past. A great deal de- 
pends, however, on the weather as to 
how large or how small the acreage 
will finally prove to be. 

Considerable switching between the 
various months was under way again 
the past week, with some factors buy- 
ing October and selling August and 
September, while others were buying 
July and selling September at about 30 
points spread. It is figured that there 
are about 30,000 bbls. in store in New 
York, considerable of which has been 
brought here for May delivery. Re- 
finers, it was intimated, covered their 
May hedges and have considerable oil 
in store, which they will probably hold 
and deliver on July contracts. This, it 
is felt, will have a tendency to widen 
the July discount for a time. 


Increase in Lard Stocks Small. 


The lard stocks at Chicago increased 
only 97,026 lbs. the last half of April 
and total 84,095,000 lbs. compared with 
83,997,000 lbs. in mid-April, 75,558,000 
Ibs. on April 1, and 36,264,000 lbs. on 
May 1 last year. 

The technical position of the mar- 
ket has been weakened somewhat by 
the sharp advances of late which a 
good many contend have been due to 
speculative buying, and which, it is 
argued, has reduced the short interest 
and built up a long interest. As a re- 
sult, the majority of the professional 
element were inclined to look upon the 
market as a sale on bulges unless the 
lard market develops considerable 
strength or unless continued unfavor- 
able weather is experienced in the 
south for a rapid completion of plant- 
ing. The outside oils and greases ruled 
rather firm and it was quite noticeable 
that there was no letup in the strength 
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rene emt 


The large dealer, the small 
dealer, EVERY dealer, must 
have the best to compete 


successfully in the trade of 
today 


The Crusher—The Refiner— 


The Investor — The 
Manufacturer— 














Every el t of the cott ed oil trade 
can and does use the NEW ORLEANS 
COTTON OIL MARKET to advantage. 
The contract is as nearly perfect as it 
is possible to make it; it is protected 
by the Clearing House of the New Or- 
leans Cotton Exchange, deliveries are 
guaranteed as to weight, grade and 
quality at time of delivery by an in- 
demnity bond, and storage facilities and 
transit privileges make New Orleans the 
fdeal center for a cotton oil market. 


Always Use YOUR Cotton Oil 
Market! 








The New Orleans Refined Cottonseed 
Oil Contract was established at the 
request of the cotton ofl trade. 


New Orleans Cotton Exchange 
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The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 


General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 


——  an—e«—~— 














The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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in nearby soapers’ materials, generally 
speaking. 

April consumption estimates are run- 
ning around 300,000 bbls. compared 
with about 206,000 bbls. a year ago. 
This should help strengthen the tech- 
nical position if materialized, but cash 
oil handlers see little or nothing in the 
old crop situation on which to hold or 
advance prices. They feel that any 
bullish incentive must come from out- 
side sources or unfavorable new cotton 
crop conditions. 

COTTONSEED OIL—Market trans- 
actions: 


Friday, April 27, 1928. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


SS) Seeger ees sae SS Sa 
May .... 6100 1061 1058 1060 a 1067 
UM nc 5:5) ola tae bods ..-- 1062 a 1070 
July .. 6600 1075 1070 1073 a 1072 
Aug. .... 2500 1089 1085 1085 a 1086 
Sept. ....11300 1095 1092 1094 a 1095 
LS ae 2000 1100 1099 1099 a .... 
Nov. .... 200 1094 1094 1091 a 1095 
Dec. 300 1095 1090 1088 a 1095 


Total Sales, including switches, 29,- 
000 bbls. P. Crude S. E. 9 Bid. 
Saturday, April 28, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
10 


LS See eat See en ee 
May . 1200 1061 1060 1062 a 1065 
Be cots ANSE Gees eee 1065 a 1070 
July .... 1300 1074 1072 1074 a 1073 
Aug. .... 200 1085 1085 1085 a 1087 
Sept. .... 900 1097 1095 1095 a.... 
eae 300 1101 1101 110la.... 
Pe at IRC ne ee eis 1095 a 1100 
eee . 1090 a 1096 


Total Sales, including ‘switches, 3,900 
bbls. P. Crude 8. E. 9 Nom’l. 
Monday, April 30, 1928. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
1050 


SO er ers, sae ae Bases 
May .... 2000 1065 1065 1065 a 1080 
PNG oe ae tee Cae 1070 a. 1080 
July .... 9400 1081 1071 1078 a 1079 
Aug. .. 3900 1095 1085 1088 a 1092 
Sept. .... 6500 1106 1095 1162 a 1103 
SS ae 5500 1109 1100 1105 a 1107 
Nov. .... 100 1100 1100 1098 a 1100 
Dec. 500 1095 1093 1095 a 


Total Sales, including switches, 27, 
900 bbls. P. Crude S. E. 9 Bid. 
Tuesday, May 1, 1928. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

OE kek vxsee cass cece See ae 
May .... 3600 1094 1085 1085 a 1089 
June .... 400 1092 1085 1085 a 1095 
July ....15500 1098 1088 1088 a 1089 
Aug. .... 1700 1115 1110 1108 a 1110 
Sept. ....10600 1124 1117 1119 a 1120 
iS 2400 1129 1121 1123 a 1124 
lS ae 800 1116 1115 1116 a.... 
Dec . 1600 1119 1115 1115 a 1118 


Total Sales, including switches, 36,- 
600 bbls. P. Crude S. E. 9% Sales & 


Bid. 
Wednesday, May 2, 1928. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
MM cass: woae tases sy ee 
May 600 1075 1070 1068 a 1070 
DOO 362. eaasae .... 1067 a 1075 
July . 8800 1085 1065 1065 a.... 
Aug. .... 1200 1104 1083 1084 a.... 
Sept. ....13700 1111 1095 1094 a 1095 
OG: 6sae-0 300 1105 1105 1099 a 1102 
ee OIE ..--- 1089 a 1095 
Dec. .... 3700 1105 1087 1087 a 1090 


Total Sales, including switches, 28,- 
300 bbls. P. Crude S. E. 9@9%. 


Thursday, May 3, 1928. 


—Range— —Closj 
Sales. High. Low. Bid. Asieq 
1050 a 


SOS 5 oso a cain elses eae ; 
RR ag 1055 1045 1045 a i935 
MONE S.56se0e seacaeouee 1040 a 1055 
Soe: 1060 1037 1042 a .. 
ee 1070 1058 1060 a 1063 
eee 1088 1070 1071 a . 
Ren 1075 1075 1075 a 1083 
— ee 1080 1080 1070 a 10g) 
CO. wecccccece 


1077 1077 1065 a 107 








See page 41 for later markets, 








COCOANUT OIL — Demand op. 
tinued to lag, but the market was very 
steady, with holders firm. Buyers 
were not anxious for supplies. Copra 
continued in a firm position, and 
strength in other oils attracted atten. 
tion, but the demand for cocoanut oj] 
remains moderate. At New Yor 
tanks were quoted at 8% @8%c. Pa. 
cific coast nearby tanks were quoted at 
83c futures at 814c. 

PALM OIL—A fairly good business 
passed with consumers this week and 
the market was strong owing to firm 
offerings abroad, continued lack of 
pressure of nearby supplies and the 
better market in tallow. At New York 
spot Nigre was quoted at 7% @Tke; 
shipment Nigre, 7.30c; spot lagos, 7% 
@8c; shipment, 7.70c. 

PALM KERNEL OIL—Trade was 
rather light, but the market was steady 
with offerings not pressing. At New 
York, tanks were quoted at 84 @8%e; 
casks, 9@9'6e. 

CORN OIL—Trade was moderate 
but the market firmer, with prices 
f.o.b. mills quoted at 914 @9%c. 

SOYA BEAN OIL—A scarcity of 
supplies at the Pacific coast continued 
the feature. At New York, demand 
was moderate, with the market firmly 
held. Tanks were quoted at 10% and 
barrels at 12%c. 

OLIVE OIL FOOTS—The position 
of this market was stronger during 
the week, with consumers after sup- 
plies and offerings light and strongly 
held. There was a quite a little talk 
of a short interest in the market for 
May delivery. At New York, spot was 
quoted at 10%c; May, 10%c; futures, 
956 @10c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTON OIL—Demand for store 
oil here continues slow and prices were 
nominally quoted at 4@4%éc over the 
May delivery. Crude oil was strong. 
In the southeast and Texas 9c asked; 
Valley 94%4c bid @ 9%%c asked. 


ge 


COTTON OIL MAN HONORED. 

J. Webb Howell, president and man- 
ager of the Bryan Cotton Oil Oo, 
Bryan, Tex., and ex-president of the 
Texas Cottonseed Crushers’ Associa- 
tion, was selected by a citizens’ com- 
mittee of his city recently as the most 
worthy individual on the basis of the 
greatest service to his community dur- 
ing 1927. At a mass meeting held o 
April 22, Mr. Howell was presented 
with a silver loving cup. 


ee 


COTTON OIL EXPORTS. 
Exports of cottonseed oil from "New 
York, April 2, 1928, to April 30, 1928, 
105 bbls. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS. 


Provisions. 

The provision market Thursday 
proke heavily on pronounced liquida- 
tion, supposed to be for foreign account. 
Prices declined over %%c a |b. but 
showed a little better tone Friday. For 
some time past there has been a gen- 
eral belief that a big line of lard was 
held by foreign account, and reports 
have been persistent that this line has 
been partially liquidated. 

Cottonseed Oil. 

Cotton oil on Thursday was _ very 
active, breaking sharply on quite heavy 
stop order selling induced by weakness 
in lard, the break in cotton, and the 
favorable weather conditions in the 
south. Friday the market was quiet 
and firmer with rather light offerings. 

Quotations on cottonseed oil at_Fri- 


day noon were: May, $10.50; June, 
$10.50; July, $10.49@10.51; August, 
$10.67@10.72; September,  $10.80@ 
10.98; October, $10.85; November, 
$10.70@10.80; December, $10.65@10.76. 
Tallow. 
Tallow, extra, 8%4c. 
Stearine. 
Stearine, 1144c, asked. 
——$—__- 


FRIDAY’S GENERAL MARKETS. 

New York, May 4, 1928.—Spot lard 
at New York: Prime western, $12.25@ 
12.85; middle western, $12.10@12.20; 
city, 1114c; refined continent, 12%c; 
South American, $13.75; Brazil kegs, 
$14.75; compound, $12.50. 

~ fe 


HULL OIL MARKET. 
Hull, England, May 2, 1928.—(By 
Cable.)—Refined cottonseed oil, 37s 6d; 
crude cottonseed oil, 34s. 


od 


, ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to May 4, 1928, 
show exports from that country were 
as follows: To England, 45,488 quar- 
ters; to the Continent, 6,959; others, 
none. 

Exports for the previous week were 
as follows: To England 87,137 quar- 
ters; to the Continent, 9,599; others, 


none. 
a 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products 
received at the port of New York for 
the week ending April 28, 1928: 





Point of 

origin. Commodity. Amount. 
Canada—Calf carcasses .............- 2,547 
Canada—Beef cuts ..... 8,392 Ibs 
Canada—Pork cuts ..........ecceeeees 22,595 Ibs 
Canada—Smoked pork ... 4,454 lbs. 
Canada—Calf livers ..........ceeeeees 2,600 Ibs. 
Oe 6e ie 430 lbs. 
ENON. 5 4. 5 o:4.05 9925 p'ts awiaesis.s 430 Ibs. 
New Zealand—Lamb carcasses........ 10,014 Ibs. 
New Zealand—Quarters of beef........ 2,533 Ibs. 
Switzerland—Bouillon cubes .......... 200 Ibs. 
EMEIEEG ooo cis.0'c oe cclotgenle-t aise car 926 Ibs. 
EN oo os 5 nso sicnen ck ea den ees 83 Ibs. 
Germany—Cooked hams ............0. 704 Ibs. 
Uruguay—Canned corned beef......... 240,000 Ibs. 
Uruguay—Beef extract ..........c000. 35,055 Ibs. 


How do you deodorize vegetable oils? 
Ask “The Packer’s Encyclopedia,” the 
“blue book” of the industry. 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, May 4, 1928. 

The provision market continues ex- 
tremely quiet. There is a moderate 
demand for A. C. hams and picnics, 
with a slight improvement on prices. 
Pure lard only fair. Drastic declines 
here have followed break in American 
market. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 64s; hams, 
American cut, 79s; hams, long cut, 85s; 
Cumberland cut, 75s; short backs, 78s; 
picnics, 62s; bellies, clear, 74s; Cana- 
dian 82s; spot lard, 60s; Wiltshire, 


none. 
———- 

EUROPEAN PROVISION CABLES. 

The market at Hamburg shows little 
alteration, says Mr. James T. Scott, 
American. Trade Commissioner, Ham- 
burg, Germany, in his weekly cable to 
the United States Department of Com- 
merce. Receipts of lard for the week 
were 1,800 metric tons. Arrivals of 
hogs at 20 of Germany’s most im- 
portant markets were 115,000, at a top 
Berlin price of 11.68 cents a pound, 
compared with 92,000, at 13.19 cents a 
pound, for the same week last year. 

The Rotterdam market was firm with 
an improvement for animal fats, ex- 
clusive of lard; demand is good and 
prices are increasing. 

The market at Liverpool was firm, 
with arrivals light; demand is medium. 
’ The total of pigs bought in Ireland 
for bacon curing was 21,000 for the 
week. 

The estimated slaughter of Danish 
hogs for the week ending April 27, 
1928, was 97,400. 

a 
BRITISH PROVISION STOCKS. 


Stocks of provisions on hand at 
Liverpool on May 1, 1928, with com- 
parisons for last month and last year, 
as estimated by the Liverpool Provi- 
sion Trade Association, are as follows: 


Apr. 30, Mar. 31, Apr. 30, 
1928. 1928. 1927. 
Bacon, lbs. .......4,323,088 3,858,176 4,203,040 
Hams, Ibs. ........2,129,680 2,031,792 1,461,928 
Shoulders, Ibs. .... 219,632 192,304 603,792 
Lard, steam, tes... 1,039 400 5,391 
Lard, refined, tons.. 2,970 2,891 1,101 
we 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats 
and slaughters under federal and city 
inspection for the week ended April 
28, 1928, with comparisons are officially 
reported as follows: 


Week Cor. 
ending Prev. week. 
Western dressed meats: April 28. week. 1927. 
Steers, carcasses ...... 2,776 1,988 2,396 
Cows, carcasses ...... 1,341 1,608 919 
Bulls, carcasses ...... 69 49 477 
Veals, carcasses ...... 2,126 1,754 1,549 
Lambs, carcasses ...... 9,753 10,889 7,416 
Mutton, carcasses ..... 437 185 1,729 
Pork, lbs. ............297,362 303,502 292,175 
Local slaughters: 
EE ic ha sins cielare a ecerwe 1,517 1,451 1,586 
RINGS oc 10'00 seus aes ae 2,936 3,832 2,724 
SN had es cdegenan gains 9,199 10,200 15,544 
MI Gaddiumocracuwes 3,203 3,624 2,445 


rs 
DANISH BACON EXPORTS. 
Bacon exports from Denmark for the 
week ending April 28, 1928, were 5,632 
metric tons, according to cable advices 
to the U. S. Department of Commerce, 
all of which went to England. 


TRADE GLEANINGS. 


The George Hurst Co., 3520 Parnell 
Ave., Chicago, Ill., meat packers, have 
incorporated with a capital stock of 
$20,000. The incorporators are Bay B. 
Hurst, George Hurst and Joseph B. 
McDonough. 

The Tullis Cotton Oil Investment 
Co., San Antonio, Tex., has been in- 
corporated with a capital stock of 
$125,000. R. A. Tullis, president of 
the oil mills at Pearsall. and Marfa, 
Tex., is one of the incorporators. 

- W. Burnside and E. R. Mc- 
Donald have formed a company to 
operate an oil mill at Newellton, La. 
The capital of the company is $35,000. 

The Middlesex Provision Co., Perth 
Amboy, N. J., has been incorporated 
with a capital stock of $125,000. H. 
Spitzer is the incorporator. 

The Richmartin Provision Co., 1 
East 44th St., New York City, has 
been incorporated by W. K. Chapman 
for $10,000. 

The plant of the Northern Colorado 
Packing & Provision Co., Fort Collins, 
Colo., has been taken over by a reor- 
ganized concern known as the Northern 
Packing Co. Improvements will be 
made and operations conducted on an 
enlarged scale, according to announce- 
ment made recently. The officers of 
the company are Ed. Munroe, presi- 
dent; Oscar Tittman, vice-president 
and manager; H. H. Griffin, secretary, 
and Frank R. Montgomery, treasurer. 

A stock issue of $30,000 is being 
offered by the Montgomery County 
Packing Co. which is constructing a 
plant at Dearing, Kan. The plant will 
have a capacity of 400 hogs and 800 
cattle a week when completed, it is 
stated. 


YJ -- 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under federal in- 
spection at New York City, N. Y., are 
officially reported for the week ending 
April 28, 1928, with comparisons, as 
follows. 


Week Cor. 
ending Prev. week, 
Western drsd, meats: April 28. week. 1927. 
Steers, carcasses. . 6,097 6,823% 8,436 
Cows, carcasses .. §23% 464 340 
Bulls, carcasses .. 122 115 98 
Veals, carcasses .. 11,824 10,327 14,686 
Lambs, carcasses. 20,605 19,290 19,640 
Mutton, carcasses. 1,735 1,391 3,906 
Beef cuts, Ibs.... 129,980 109,530 349,525 
Pork cuts, Ibs...1,004,077 1,122,545 965,163 
Local slaughters: 
CE sve sestccss 10,179 9,454 8,525 
WMO: -cticase asics: 16,322 16,849 17,754 
NSE errr 57,336 54,211 42,333 
EE sce deccasne 43,234 44,730 32,247 
a 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia, Pa., 
for the week ended April 28, 1928, with 


comparisons, were as follows: 
Week Cor. 
ending Prev. week 
Western dressed meats: April 28. week. 1927 
Steers, carcasses ...... 2,194 2,111 2,396 
Cows, carcasses ...... 900 1,170 919 
Bulls, carcasses ...... 352 378 477 
Veals, carcasses ...... 2,518 2,209 1,549 
Lambs, carcasses ..... 9,315 9,993 7,416 
Mutton, carcasses .... 993 848 1,729 
PORK, IWS. esis cscs 350,628 357,749 292,175 
Local slaughters: 
CE Ki ccc cotepedicees 2,092 1,797 1,586 
CNN ON ore vc wiwee ses wae's 3,258 3,106 2,724 
I hoo iens Rawadeons 19,212 °18,462 15,544 
(errr Perrin 4,887 4,217 2,445 
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What 


makes for better foods 
» 


Some say it’s the ingredients — 
Some say it’s the recipe; 
But on one point, all agree— 


you can 
doit better 
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For information about gas or 
gas-burning appliances, inquire 
of your gas company, or write to 


American Gas Association 
420 Lexington Avenue, New York City 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—tThere was a good 

movement in the packer hide market 
during the week, mostly at a cent under 
the previous peak prices of a couple of 
weeks ago, while light and heavy na- 
tive cows moved at 14c under those 
prices. The actual quantity moving is 
variously estimated at 75,000 to 100,- 
000 hides; some of the trading was 
handled in a quiet way and definite 
quantities are hard to confirm. Prac- 
tically all of the hides moving were 
April take-off, and some houses are 
understood to be sold up right into 
ill. 
Late in the week there was a strong- 
er undertone on light native cows, with 
St. Pauls moving at 4c over regular 
points for April and %c over April 
prices for regular points bid for May 
hides. Other descriptions were gen- 
erally called steady, but unquestionably 
the movement has strengthened the 
market considerably. 

Spready native steers nominally 
around 2712c. Heavy native steers sold 
at 25c, with earlier bids of 24%c de- 
clined. Extreme native steers moved 
in a good way, around 11,000 sold by 
several packers at 25c. 

Butt branded steers sold at 24%c and 
Colorados at 24c. Heavy Texas steers 
quoted at 24%4c, light Texas steers at 
24c and extreme light Texas steers 
at 23%6c. 

‘Heavy native cows reported sold 
early at 24c and quoted nominally on 
this basis, with 24%c asked. Light 
native cows were well sold early, with 
the movement estimated at 30,000 to 
40,000 at 24%5c for Aprils; later one 
packer sold 4,000 St. Paul Aprils at 
25e, and 25c is bid for May regular 
points. Branded cows moved at 23%4c. 

Native bulls quoted around 21c; 
branded around 19@19%éc. 

SMALL PACKER HIDES—Small 
packer market was active and, after 
the early movement of May hides, a 
better tone was apparent and was evi- 
denced by %2c improvement in price 
on branded hides on the last lot to 
move. Early in the week, three local 
killers moved May productions of 
about 23,000 hides at 25c for all-weight 
native steers and cows and 24c for 
branded; the following day another 
killer obtained same prices for 6,000 
May hides, while 6,000 May hides sold 
in another direction at 25c for natives 
and 241%4c for branded. One killer in- 
cluded May bulls at 21c for natives. 
ga packer hairless slunks moved at 


COUNTRY HIDES — Market still 
rather slow, although the good packer 
Movement is expected to have a 
strengthening effect on the country 
market. Good all-weights priced 214 
@22c, selected, delivered, with some 
sales reported at the top. Heavy cows 
quoted around 21c, and heavy steerz 
nominally around 22c. Buff weights 
have sold at 221%c, selected, and more 
are available on this basis. Extremes 
range 244% @25c asked. Bulls slow and 
quoted around 17c. All-weight brand- 
ed quoted 1914 @20c, Chicago freight. 

CALFSKINS — Last trading in 
March packer calf was at 34c; now gen- 
erally quoted nominally around 338c, 
and one packer quoting 32%4c. 


First salted Chicago city calf avail- 
able at 3lc, with last trading at 30c; 
some ask 32c. Outside cities quoted 
around 30c. Mixed cities and coun- 
tries 28@29c. 

KIPSKINS—Kipskins appear rather 
slow to move but killers still asking 
30c for native and over-weight skins; 
couple packers moved branded kips at 
27c for couple cars. 

First salted Chicago city kips quot- 
ed nominally 27@27%c. Outside cities 
around 27c. Mixed cities and countries 
around 26c asked. 

Packer regular slunks quoted at 
$1.60@1.65, based on last trading; 
hairless priced around 75c. 

HORSEHIDES — Horsehides_ con- 
tinue slow; some fairly good lots quot- 
ed at $8.50 and mixed lots with fair 
percentage of renderers reported sold 
at $8.00; ordinary mixed lots range 
down to $7.50. 

SHEEPSKINS—Dry pelts quoted 
30@32c per lb., according to section. 
One packer moved three cars of shear- 
lings at $1.25, and up to $1.30 could 
be realized for a better percentage of 
No. 1’s. Pickled skins firmer and 
quoted $9.25 per doz. straight run of 
packer lamb, last paid at Chicago; last 
trading in ribby lambs at $8.8712@9.00 
and blind ribbies at $10.00. New York 
market quoted $9.25 per doz. straight 
run of city lamb and firm. Pickled 
sheepskins last sold at $10.25 per doz. 
straight run of packer sheep; blind 
ribby sheep last soid at $9.75 and blind 
ribbies at $11.25, and some houses still 
sold ahead. Packer wool lambs steady 
and $4.15 per cwt. live lamb paid at 
Chicago; quoted on piece basis around 
$3.50@4.00. Packer sheepskins quoted 
on piece basis around $3.25@3.75. Small 
packer lambs priced $3.50@4.00. 

PIGSKINS—No. 1 pigskin strips 
fairly active; one car of 512x18’s sold 
at 93%4c and several cars at 944c; cou- 
ple cars of 5x15’s reported at 9c. Gela- 
tine stocks dull and nominally around 
4c, last trading price. 


New York. 


PACKER HIDES—Market inactive, 
so far this week, but easier in a nomi- 
nal way, based on the action of the 
western market. Some April hides still 
unsold at this writing and market quot- 
ed nominally on basis of Chicago prices 
—25c for native steers, 24%c for butt 
brands and 24c¢ for Colorados; bulls 
quoted around 20%2@21c. Inquiries re- 
ported considerably better. 

COUNTRY HIDES—Country hides 
are rather slow, with buyers inclined 
to hold back. Good all-weights quoted 
around 21%c. Buff weights priced 
22@2242c. Extremes quoted generally 
around 244% @25c. 

CALFSKINS—Last confirmed trad- 
ing in calf was at $2.55 for 5-7’s, $3.30 
for 7-9’s and $4.30 for 9-12’s; offerings 
light and generally held at 10@15c over 
last trading prices. 

CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ending April 28, 1928, 4,348,000 
Ibs.; previous week, 3,344,000 lbs.; 
same week, 1927, 4,530,000 Ibs.; from 
Jan. 1 to April 28, 84,217,000 lbs.; same 
period, 1927, 83,272,000 Ibs. 

Shipments of hides from Chicago for 
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the week ending April 28, 1928, 4,695,- 
000 lbs.; previous week, 4,631,000  Ibs.; 
same week, 1927, 4,244,000 Ibs.; from 
January 1 to April 28, 83,823,000 lIbs.; 
same period, 1927, 93,145,000 Ibs. 

a a 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock 
at leading Canadian centers for the 
week ending April 26, 1928, with com- 
parisons: 
BUTCHER STEERS. 








1,000-1,200 Ibs. 
Same 
Prev. weeh 
. week 1927 
Toronto 4 $10.75 $ 9.15 
Montreal me 11.00 8.62 
Winnipeg .. . 10.50 8.50 
Calgary .... . 9.75 9.60 
i eer re 9.75 9.75 9.50 
, eer er. 9.50 9.25 Paps 
Se reer eee 10.00 10.00 8.75 
Oe W $12.00 
Montreal 9.5 +6 8.50 
Winnipeg .. x ls 12.00 
Calgary .... 3. 3. 10.50 
Edmonton .. i a 12.00 
Pr. Albert , 6.50 
PENOE: GUN Sc deine eases 14.00 14.00 11.00 
SELECT BACON HOGS. 
SET $10.15 $11.40 
: | RS ae 10.50 10.50 12.35 
i. ee eee 10.50 9.85 10.45 
Pe ere 9.75 9.25 11.55 
I oo. 6.6. 5 wide aie’ 10.05 9.35 10.45 
Ne eee 10.50 9.85 10.17 
MON BOW ons os vans cae 10.40 9.75 11.00 
GOOD LAMBS. 
cere $15.50 $15.00 
IN Kes wiciasias acca 9.00 9.00 10.00 
gic ous tes os oud< 6 14.00 14.00 12.00 
eee 13.00 s6s dears 
NE ise Sink 's.s vieeisie ithe’ 13.00 as 
ier SE 9 a) p, 0:00 ara'erd-enese aot eae aia 
i. eee rere Sites 12.50 12.50 
ee 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ending May 4, 1928, with 
comparisons, are reported as follows: 
PACKER HIDES. 


Week ending Previous Cor. week, 
May 4, ’28. week. 1927. 
Spr. nat. strs.27 @27\4n @27%n @18%4n 
Hvy. nat. strs. @25 Q25lgax @16 
Hvy. Tex.strs. @24% @25 @15%n 
Hvy. butt 

brnd’d = strs. @24% @25 @15% 
Hvy. Col. strs. @24 @24% @15 
Ex-light Tex. 

Oe wevrene @23% @24% @14% 
Brnd’d cows.. @23% @2A% @14% 
Hvy. nat.cows.24 @24% @25ax 15 @15% 
Lt. nat. cows.24% @25b @25%ax @16 
Nat. bulls.... @21n 20% @21n @11% 
Brnd’d bulls..19 @19%n @19%n @10n 
Calfskins ....324%4@33 33 @34n 20 @2lax 
Kips, nat. ... @30ax @30ax @19 
Kips, ov-wt... @30ax @30ax 18N @17%4S 
Kips, brnd’d.. @27 @28ax 15 @l6n 
Slunks, reg...1.60@1.65 @1.60 1.20@1.25 
Slunks, hris... @75n @75n @65 


Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts.. @25 25 @25%n 


@16 


Branded ..... @24% 244%4@25n @14% 
Nat. bulls . @21 20 @20%n 10¥%@11 
Brnd’d bulls..19 @19%n @19n 9 @ 9%n 
Calfskins .... @3lax @3lax 18%@19ax 
RIDGE be be oc 27 @27%n 27 @27% 17%@18 
Slunks, reg...1.40@1.50n 1.40@1.50n 1.00@1.05 
Slunks, hris... @70 @70n 50 @55 
COUNTRY HIDES. 
Hvy. steers... @22n 22 @22% 13 @13%ax 
Hvy. cows.... @2in 21 @21% 12%@13ax 
i Ge ee @22% 224%4@23ax 13%@14 
Extremes ....244%4@25ax @25ax 15 @16 
eee @1m 17 @17%ax 9%@10ax 
Calfskins ....26 @27 26 @27 14 @l5n 
, Se ee 25 @26 2514 @26 14 @l5in 
Light calf....1.75@1.90 1.75@1.90 1.00@1.10 
Deacons ......1.75@1.90 1.75@1.90 1.00@1.10 
Slunks, reg....75 @1.00 75 @1.00 60 @75 
Slunks, hris...25 @30 25 @30 20 @25 
Horsehides ...7.50@8.50 7.50@8.50 4.50@5.75 
Hogskins .....75 @85 75 @85 40 @50 
SHEEPSKINS. 
Pkr. lambs...3.50@4.00 3.50@4.00 1.75@2.25 
Sml. packer 


lambs ......3.50@4.00 3.50@3.90 
Pkr. shrigs. ..1.25@1.30 1.15@1.25 
Dry pelts ....30 @32 30 @32 


@92 
20 @22 
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Live Stock Markets 


CHICAGO. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Ill., May 3, 1928. 

CATTLE—Compared with a week 
ago fed steers and yearlings 25@50c 
lower, inbetween grade weighty steers 
off more in spots; run largest of sea- 
son; she stock, weak to 25c lower; bulls, 
10@15c higher; vealers, 50@75c high- 
er; extreme top fed steers, $14.90 paid 
early in week; best long yearlings, 
$14.50; light yearling hiefers, up to 
$14.00; active market all week on 
choice light yearlings, such kinds 
showing very little net price change; 
few fed steers above $14.00 as week 
closed; slow dressed beef trade a bear- 
ish factor; water fills very liberal dur- 
ing week. Most fat steers, $12.25@ 
14.00; most light yearlings, $11.75@ 
13.50; fat cows, $8.00@10.25; heavy 
koshers, up to $12.00; comparable 
heavy heifers, to $13.00; most low cut- 
ters, around $6.25; weighty sausage 
bulls, $9.00@9.25. Vealers closed at 
$11.50@12.50 for lights, with selected 
weighty offerings up to $15.00. 

HOGS—Compared with a week ago 
better grade hogs mostly 50@75c low- 
er; medium to good grades, 75c@$1.00 
lower; light lights and pigs, 75c@$1.00 
lower. There was a sharp decline in 
Eastern fresh pork market, conse- 
quently there was an extremely light 
shipping demand. Unsatisfactory fresh 
pork trade locally and increased re- 
ceipts were principal factors responsi- 
ble for decline. There was increased 
receipts of hogs scaling under 180 lbs. 
and sharp price discrimination against 
light hogs of medium to good grade; 
todav’s top $10.15; week ago, $10.60; 
today’s bulk better grade, 170 to 300 
lb. weights, $9.50@10.00; bulk 140 to 
160 lbs., $8.25@9.25; choice 160 lb. av- 
erages, $9.50; pigs, $7.50@8.50; pack- 
ing sows, $8.25@8.60. 

SHEEP—AIll slaughter classes hit the 


toboggan after reaching new high price 
levels for the year. Increased aggre- 
gate supplies were a contributing in- 
fluence as well as an outlook for in- 
crease of springers from California. 
Demand narrowed on the decline, and 
some weakness was noted in the mar- 
ket on dressed lambs. The downturn 
on fat lambs from the week’s high point 
on Tuesday amounted to 50@75c, with 
medium kinds as much as $1.00 down, 
net declines for the period under re- 
view being unevenly 25@75c. The late 
decline on sheep was contributed in 
part to the sharp reduction in lamb 
values and in part to the fact that 
more liberal sheep supplies are due to 
arrive from southern territory. Sheep 
values looked around 25c lower than 
the high time or mostly 25c above a 
week ago. An increased supply of good 
California spring lambs arrived to sell 
at $17.50@19.50, a good share of 
throwouts going to killers at $14.75@ 
15.00. 
~~ fe 


KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Mo., May 3, 1928. 

CATTLE—Choice grades of fed 
steers met the best demand and held 
steady for the week, while others closed 
at 15@35c lower levels. Light weight 
yearlings and she stock finished the 
week at steady to 25c lower prices, 
while bulls, vealers and calves are un- 
changed. Choice 1,693 lb. beeves sold 
at $14.50 for the week’s top, and choice 
vealers sold at $13.50 on the final ses- 
sion. 

HOGS—Slightly increased receipts 
and a decidedly unsettled dressed meat 
market in the east were responsible 
for a material break in hog prices. 
Trade ruled uneven and local values 
ruled from 40@60c lower than a week 
ago. The top prices dropped below the 
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$10.00 mark on Wednesday’s session 
and at the close choice 200-230 lb. 
weights topped at $9.70—to shippers, 
Packing grades held up under the de. 
cline and are only 10@25c under a 
week ago. 

SHEEP—Fat lambs were under pres. 
sure and closed at unevenly lower 
levels. Mature lambs are 25@50c¢ off 
with woolskins showing most of the 
decline, while springers are d0@T5e 
under a week ago. Arizona springers 
reached $19.25 early, but at the finish 
$18.15@18.35 took the bulk. Best 
wool lambs made _ $17.60. Clippers 
topped at $15.90. Mature sheep held 
at steady to 25c lower rates. Shorn 
aged wethers cleared up to $10.25 while 
two year olds brought up to $11.75, 
Most of the clipped ewes were taken at 
$8.25@9.00. 

ee 


OMAHA. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Omaha, Neb., May 3, 1928. 

CATTLE—There was a strong un- 
dertone to the market on fed steers 
and yearlings, but liberal receipts aided 
buyers in forcing prices slightly low- 
er. The week’s decline is quoted, weak 
to 25¢ lower, good weighty steers-and 
medium weights showing the most loss, 
Other killing classes held mostly 
steady. The week’s top price of $14.00 
was paid for 1,179 lb. weights. Heifers 
averaging 755 and 629 lb. earned $12.75, 

HOGS—Market on fresh pork failed 
to hold the sharp advance of the pre- 
vious week and the depression in 
prices was reflected in the market for 
live hogs. The result was that the gen- 
eral trend for the period was down- 
ward, although at the extreme close a 
touch of strength was noticeable. Local 
receipts have been fairly liberal. Com- 
parisons Thursday with Thursday 
show butchers and lights 60@75c low- 
er; packing sows, 25@40c down. 
Thursday’s top was $9.65 paid for 200- 
210 lb. butchers. 

SHEEP—Increased supplies of Cali- 








Order Buyers 


Union Stock Yards 


J. W. MURPHY CO. 
HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


So. Omaha 
Omaha, Nebr. 


E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Two Markets 


E. K. Corrigan 


So. St. Joseph 
R. G. Symon | 
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Write or wire us 


BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in Twin Cities. 


Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 
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Order Buyers of Live Stock 


Potts — Watkins — Walker 


National Stock Yards, IIl. 


Reference: National Stock Yards National Bank 


Three A-1 Hog Buyers to Serve You 


Write—’Phone—Wire 


Murphy Bros. & Company 
Exclusively Hog Order Buyers 
Telephone Yards 0184 Union Stock Yards, CHICAGO 
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ia springers resulted in a sharp 
oa in’ prices on this class, the de- 
cline for the period was quoted at 75c 
@$1.00, while fed wooled and clippers 
show a net decline of around 25c. Sheep 
held generally steady. Week’s top 
$19.25; shorn ewes are now clearing 
largely $8.75@9.50. Included at the 
present time is a fair showing of Cal- 
ifornia spring lambs suitable for fur- 
ther finish. These have moved at a 
spread of $13.50@14.50, of grades of 
medium to good. 

~ fe 


ST. LOUIS. 


ted by U. S. Bureau of Agricultural 
© Economics.) 


East St. Louis, Ill., May 3, 1928. 


CATTLE—Compared with one week 
ago steers sold 25¢ lower; mixed year- 
lings, heifers and cows, steady; low 
cutters, steady to 15c lower; medium 
pulls, 15@25c lower. Vealers steady 
to 25c lower. Tops for week: 1,319 Ib. 
matured steers, $14.00; yearlings, 
$13.50; mixed yearlings and straight 
heifers, $13.25. ; 

HOGS—The hog market this week 
retraced much of the ground covered 
in its recent advance. Prices, which 
were highest of the year a week ago, 
have eased off 75c and more on butch- 
er hogs and around $1.00 on light lights 
and pigs. Top today was $10.00 against 
$10.65 last Thursday. 

SHEEP—Fat lambs suffered a set- 
back after a steady climb for several 
weeks. Best clipped lambs were bring- 
ing $16.00 today as against $16.50 a 
week earlier, showing a 50c decline. 

——— 


ST. JOSEPH. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
St. Joseph, May 3, 1928. 

CATTLE—Better grade steers and 
yearlings ruled steady to strong, with 
spots on light weights 15c higher. 
Lower grades were weak to 15c lower. 
She stock and bulls finished steady to 
strong; vealers were unchanged. Choice 
medium weight beeves topped at 
$14.00; long yearlings, $138.75. Fed 
steers and yearlings bulked at $11.50@ 
13.50. Choice slaughter heifers earned 
$12.25@12.75. 

HOGS—The $10.00 figure quickly 
disappeared from swine quotation 
when butchers declined 65@75c, while 
packing sows ruled 50c lower. Choice 
200 lb. weights topped late at $9.65. 

SHEEP—Fat lambs ruled 25@50c 
lower, and aged stock held around 
steady. Fed wooled lambs reached 
$17.25 late; handyweight clippers 
brought $15.35; springers made $18.25. 
or fat ewes topped freely at 


x 
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SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Ia., May 2, 1928. 

CATTLE—Cattle receipts for the 
Week totaled 11,500, the bulk falling 
into the beef steer division. The mar- 
ket has been under pressure all week. 
Beef steers and yearlings are 15@25c 
lower for the week. Best steers this 
Week sold for $13.60, with the better 
classes selling above the $13.00 line. 
Fair to good steers, $12.00@13.00; 
common kinds, down to $10.00. Butch- 
er stock was lower in spots, but the 
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market very uneven, the better grades 
of cows and heifers suffering most. 
Canners, cutters, bulls and veals ruled 
about steady. 

HOGS—Receipts for the three days 
totaled 33,000. The market broke 
sharply after last week’s advance. The 
market today closed 50c lower than the 
opening Monday —— Shipper de- 
mand is very light. ight butchers 
led with a top today of $9.65, with the 
bulk of this division selling at $9.50@ 
9.60; medium butchers and _ strong- 
weights, $9.15@9.55; smooth heavy 
butchers, $9.00@9.25; extreme weights, 
down to $8.85; sows, $8.25@8.75; stags, 
$7.50@8.00. 

SHEEP—Receipts light; best wooled 
lambs, $17.50; clipped lambs, $16.25; 
wooled ewes, $11.00; clipped ewes, 


$9.50. 
a od 
ST. PAUL. 


(Reported by U. S. Bureau of Agricultural 
Economics and Minnesota Dept. of Agriculture.) 


South St. Paul, Minn., May 2, 1928. 


CATTLE—Steers and yearlings, run- 
ning mainly to light steers and mixed 
yearlings, show little change for the 
week. Bulk, $11.25@12.50; top $13.00. 
She stock trade was in a fairly healthy 
condition. Better grade cows, $9.50@ 
10.75; desirable light and yearling 
heifers, $10.75@12.50. Cutters bulked 
at $5.75@7.00; medium grade bulls, 
$8.00@8.50; vealers, $12.00@12.50. 

HOGS—The past week has witnessed 
some reaction in hog values from last 
week’s high levels, the bulk of the 
butchers and lights selling today at 
$9.35@9.75; sows, $8.00@8.25. Pigs are 
25¢c higher, with bulk at $8.75. 

SHEEP—Clipped lambs have ad- 
vanced; best kinds this week, $16.00@ 
16.25; top wooled, $17.50; best spring- 
ers, $18.50. Choice wooled ewes stopped 
at $11.00; best shorn ewes at $9.50. 
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SALT LAKE & OGDEN YARDS. 

The Union Stock Yards, Ogden, 
Utah, and the Salt Lake Stock Yards, 
Salt Lake City, Utah, have been desig- 
nated by the U. S. Department of Ag- 
riculture as public stockyards, effec- 
tive April 16, 1928. 
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RECEIPTS AT CHIEF CENTERS. 


Combined receipts of cattle, hogs and 
sheep at the principal markets of the 
country for the week ending Apr. 28, 
and comparative periods follow: 


At 20 markets: 


Cattle. Hogs. 


600,000 2 
563,000 26 
584,000 247 
) 590,000 279, 
657,000 267 


At 11 markets: 


Week ending April 28 
Previous week 
192 


At 7 markets: 
*Cattle. 


Week ending Apr. 28..162,000 
Previous week 


*Calves at Omaha, St. Louis a 
counted as cattle previous to 1927. 


———-_—__ 


TANNERS’ HIDE STOCKS. 
Stocks of raw hides and skins held 
by tanners on March 31, 1928, subject 
to correction, with comparative figures 
for February 29, 1928, are announced 
by the U. S. Department of Commerce 
as follows: 


. Joseph 


Mar., ’28. 

Cattle, total, hides.......... 1,644,194 

oe. ere 486,476 

UN IIo. a.< caida daled-ace% 950,968 

Bulls, hides 27,087 

Unclassified, hides ........ 179,663 
Calf, skins 2 25 
Kip, skins 244.8 
Sheep and lamb, skins......4,259,632 
Goat and kid, skins .......5, 
Cabretta, skins 


Feb., ’28. 
1,741,617 
476,187 


308,267 
4,649,885 
6,148,906 

515,763 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York 
for week ended Apr. 28, 1928, were re- 
ported officially as follows: 


Cattle. Calves. Hogs. Sheep. 
8,853 4,645 21,909 
6,261 24,028 7,436 
1,692 446 7,603 


Jersey City 
New York 
Central Union ..... 


Total 
Previous week ..... 8,35 
Two weeks ago.... 7 


16,806 29,119 36,948 
16,909 27,114 39,989 
16,660 30,282 32,388 


Exceptional Clee 
in Buyings 
CATTLE, CALVES, SWINE? 
SHEEP, LAMBS 





ie | __ Live Stock §uying Organization - 
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RECEIPTS AT CENTERS. TUESDAY, MAY 1, 1928. THURSDAY, MAY 3, 1928. 


SATURDAY, APRIL 28, 1928. ; linge Gattis. 2,00 
™ Chicago 000 Chicago 9, 2 7,000 

Hogs. Sheep. kansas City 5 3 Kansas City : 

Chicago 4,500 4,000 Omaha 5 5 3,8 Omaha 

Kansas City : 800 500 St. is 4,000 5 St. 

Omaha 3,000 250 = St. 

St. Joseph 2,500 1,500 = Sioux City 

Sioux City 5,500 500 «6st. Paul 2,; 500 «St. 

St. Paul 100 Oklahoma City 00 é .... Oklahoma City 

Oklahoma City é Seen Fort Worth 5 Fort Worth 

Fort Worth 400 Milwaukee 2,2 Milwaukee 

Milwaukee 00 Denver 5 ‘ Denver 

Denver 4, 600 Louisville 900 ..-- Louisville 

Louisville Wichita 3,6 2 Wichita 

Wichita 7 “400 Indianapolis . 800 Indianapolis 

Indianapolis d 100 = Pittsburgh 800 Pittsburgh 

Pittsburgh . 400 Cincinnati me 3,5 100 = =Cincinnati 

Cincinnati cons ee 100 Buffalo 

Buffalo r 100 Cleveland 2, 1,600 

Cleveland 2 300 Nashville, Tenn. .... Nashville, Tenn. 

Nashville, Tenn. see Toronto 700 Toronto : 600 


Toronto 
— , ‘ ‘ » MU 923 
APRIL 30, 28. NESDAY, } 2, 1928. {AY 4, 1928. 


Cattle. s. Sheep. ; Hogs. Sheep. Catile. Hogs. 
Chicago an 50,000 15,000 Chicago 18,000 14,000 Chicago .: 0 16,000 
Kansas City so ae 8,000 6,000 Kansas City 10,000 10,000 Kansas City 600 3,000 
Omaha 10,500 , Omaha : 12,500 Omaha 5000 i 
St. Louis 000 3,5 St. Louis 3,2 L, 500 ; St. Louis P 600 
St. Joseph ; 2 St. Joseph 3,7 5 St. Joseph 500 
Sioux City 000 Sioux City 5 000 , Sioux City 700 
St. Paul 4,500 St. Paul 2 3,5 St. Paul . ,600 
Oklahoma City .... Oklahoma City 2, -... Oklahoma City 
Fort Worth 2,5 2,5 Fort Worth | 5 Fort Worth 
Milwaukee 100 Milwaukee .. 300 ‘ 100 Milwaukee 
Denver ‘ 2,2 J Denver .... (ks > enka re * Denver 
Louisville K .... Louisville -++. Wichita 
Wichita 3,400 > é Wichita 7 Indianapolis 
Indianapolis 7 Indianapolis a, 2 Pittsburgh 
Pittsburgh 92 v : Pittsburgh 7 ’ Cincinnati 
Cincinnati . Cincinnati 3 Buffalo 
Buffalo — o 7,5 Buffalo 
Cleveland 3 5 ¥ Cleveland 2, 1,000 
Nashville, T ' Stee Nashville, Tenn. ime i cess 
Toronto 4, 300 Toronto 2,400 10) 


oo SLAUGHTER REPORTs. 
LIVESTOCK PRICES AT LEADING MARKETS. Special reports to The National Provisioner shoy 


the number of livestock slaughtered at the follow. 
ing centers for the week ended April 28, 1928, 








Following are livestock prices at five leading Western markets on Thurs- 
day, May 38, 1928, as reported to THE NATIONAL PROVISIONER by leased wire CATTLE. 
. ° . % Wi k 
ef the Bureau of Agricultural Economics, U. S. Department of Agriculture: ade tial 
Hogs (Soft or oily hogs and roast- — 28. = 
ing pigs excluded): CHICAGO, E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. ceieoge cs 392 21,974 
Aansas ity 
Hvy wt. (250-350 Ibs.) med-ch.. $9.20@ 9.80 $9.15@ 9.60 $8.75@ 9.50 $8.90@ 9.60 $9.10@ 9.50 Omaha ... 
Med. wt. (200-250 lbs.) med-ch.. 9.25@10.00 9.50@ 9.80 9.25@ 9.65 -10@ 9.70 9.25@ 9.60 St. Louis 
Lt. wt. (160-200 Ibs.) com-ch.... 8.60@10.00 9.50@ 9.80 9. 00@ 9.65 15@ 9.70 8.75@ 9.60 St. Joseph 
Lt. It. (130-160 Ibs.) com-ch.... 7.75@ 9.60 -25@ 9.65 8.25@ 9.5 3.25@ 9.40 .50@ 9.50 Sioux City 
Packing sows, smooth and rough. 8.10@ 8.75 -75@ 8.40 8 -00@ 8.65 -50@ 8.65 -T59@ 8.25 Fort Worth 
Sitr. pigs (130 Ibs down), med-ch. 7.00@ 8.75 -00@ 8.75 .50@ 8.40 3.50@ 8.75 Philadelphia 
Av. cost and wt., Wed. (pigs excl.) 9.85-240 lb. -80-188 Ib. 9.19-267 Ib. -52-235 Ib. 42-224 lb. Indianapolis 


Boston 
Slaughter Cattle and Calves: ry ihe 
STEERS (1,500 LBS. UP): N. Y. and Jersey 


P - @ Ska © aE on Oklahoma City 
BERL sbbcancdsesanenctnccss SBMR@ILSO .75@14.00 .75@14.25 (iannatt y 


STEERS (1,800-1,500 LBS.) : Denver 3,391 
Sin li ce 3.75@14.50 13.85@14.25 13.00@14.00 13.25@14.00 12.85@13.75 
Gena ecceccccscscocs 2.75@13.90 2.75@13.85 2.50@13.00 12.50@13.25 -75@12.85 Total 120,225 110,219 


STEERS (1,100-1,300 LBS.): 
TEED scossuncesscsbeonesesces SR TRIDILS .85@14.25 13.00@14.00 13.25@14.00 12.85@13.75 HOGS. 
Good Ram 2.75@13.90 12.50@13.85 12.50@13.00 12.25@13.25 -75@12.85 Chicago 73,600 
STEERS (950-1,100 LBS.): Kansas City 
DOERR cccccccccccccccces eo 3.75@14.50 13.50@14.: 13.00@14.00 13.00@14.00 12.75@13.75 Omaha 
Geed .nccccccccce 2.75@13.75 12.40@13.50 12.25@13.00 12.10@13.25 -75@13.00 East St. Louis 
STEERS (800 LBS. UP): St. Joseph 
Medium .. - 11.10@12.75 -75@12.75 10.50@12.50 10.75@12.60 .25@11.75 Sioux City 
Common -25@11.10 9.00@10.75 8.25@10.50 = 8.75@11.25 .00@10.25 teh ee 
STEERS (FED CALVES AND Sedans 
YEARLINGS 750-950 LBS. os Boston A 
gaeebakee - 13.50@14.25 .50@14.25 13.00@14.00 13.00@13.75 12.60@13.5 gs pe sae 
2.50@13.75 12.50@13. .75@13.00 11.75@13. .50@12.6 Oklahonia City ‘ 
Cincinnati 
.00@14.00 13.25@13.75 12.00@13.00 12.00@13 .50@12.75 Denver 
Good ..... is .. 12.25@13. .25@13.2: 00@12.00 11.25@12.2: .50@11. 
Common- med. — -75@12.5 -00@12.2: -00@11.00 8.00@11. 7.75@10.5 T 
HEIFERS (850 LBS. UP): a) 
TED. cos scovcspesocsvecccesss SLADE -11,00018: .00@12.50 11.00@12.5 .50@12.5 
GO0d ......cceceeeccecerseeece 10.50@1 11.00@12.25 .00@11.75 10. 25@11.7? .50@11.5 
Medium ........ 9.25@12.25 10.00@11. 3.00@10.50 $25@10:50 50@10.40 Chicago 
COWS: 5 Kansas City 
10.75@11.75 10.75@11.! -25@11.50 ges Spd -00@11.00 Omaha 
Ses z 8.50@10.75 9.75@10.75 9.00@10.25  8.75@10. 3.50@10.00 = St. i 
Common- med. . 7.25@ 8. 8.00@ 9.75 7.50@ 9.00 -25@ 8.75 -00@ 8.50 St. Joseph 
Low cutter and cutter......... 6.00@ 7.25 5.00@ 8. -15@ 7.50 .00@ 7.2: .50@ 7.00 Sioux City 
BULLS (YEARLINGS EXC.): Fort Worth 
Beef Good-ch. 9.15@10.50 8.75@10.50  8.75@ 9.75 8.75@ 9. 3.50@ 9.75 Philadelphia 
Cutter-med. ......... .. 7.75@ 9.25 7.00@ 9.00 7.25@ 8.75 6.50@ 8.7: 3.75@ 8.75 a 
CALVES (500 LBS. DOW. ae nk desens otis “334 
Medium-ch. 9.00@11.00 -00@12.50 9.00@11.50 8.00@12.00 5.50@11.00 Oklahoma City . hire 53 
Cull-common ................. 7.00@ 9.00 3.00@ 9.00 6.50@ 9.00 6.00@ 8.00 .50@ 8.50 Cincinnati 4 730 
VEALERS (MILK-FED): Denver 2,944 
Good-ch. 11.50@15.00 13.50@14.00 11.00@12.50 9.50@13.50 .50@13.50 
ML ccscconessnesobescsce REL .25@13.50 8.50@11.00 7.00@ 9.50 .50@11.50 - 2 516 178,417 
Cull-common ..... 7.50@10.50 6.00@10.25 6.00@ 8.50 6.00@ 7.00 6.50@ 9.50 Total 198,516 18 . 
Slaughter Sheep and Lambs: 
Lambs (84 Ibs. down) good-ch... 15.25@16.50 5.25@16.25 15.00@15.75 14.50@15.50 .00@16. od 
Lambs (92 Ibs. down) medium... -00@15.25 14.25@15.25 -25@15.00 13.50@14.50 .00@15. inci 
Lambs (all weights) cull-common 11.65@14.25 11.50@14.25 12.00@14.25 11.25@13.50 10.75@14. There are two principal — 
Yearling wethers (110 Ibs. down) seaman ‘ ; dressing sheep. What “eg ae 
1.65@14.50 11.5 @14.25 -25@14. 11.00@13.50 S) 
8.25@10.00 7.00@ 9.00 . » 9. 7.00@ 9.00 ; ooo oP eldaeuma” tna “blue book” 
7.40@ 9.95 6.50@ 9.00 7.25@ 9. 6.75@ 8.75 7.3 acker’s Encyclopedia,” the 


Ewes (all weights) cull 2.50@ 8.25 2.00@ 7.00 1.75@ 7. 2.00@ 7.00 2.25@ 7.75 Of the meat packing industry. 
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May 5, 1928. 
PACKERS’ PURCHASES. 


3 of livestock by packers at principal 
eenters for the week ended Saturday, April 28, 
1928, with comparisons, are reported to The Na- 
tional Provisioner as follows: 


CHICAGO. 
Cattle. Calves. 


6,046 
5,872 
1,558 

915 


Hogs. 
7,400 
9,400 

10,400 
9,300 
1,900 
4,100 


Sheep. 
16,423 
15,681 
3,839 
7,548 


6, 

2,882 
5,714 
1,254 


Co 
er. Prov.Co. 
sat 1,969 


H. Hammond Co. 
Neill & 
tin, “3 eo 
n Packing Co., 6,400 hogs; Miller & 
ants hogs; Independent Packing Co., 2,700 
hogs; Boyd, Lunham & Co., 3,800 hogs; Western 
packing & Provision Co., 9,900 hogs; Roberts 
& Oake 4,500 i Agar Packing Co., 4,400 
hogs; others, 25, 800 hogs. 
Totals: Cattle, 25,392; 
103,500; sheep, 43,491. 
KANSAS CITY. 
Cattle. Calves. 
836 
702 


calves, 16,391; hogs, 


Hogs. 
3,928 


C 
armour & C0. 3/222 


Cudahy Pkg. Co 
0 eee eece 
owier PEE. 703 2,252 
ats 504 7/234 
380 SOs | S31 
2055 “i 
21,735 28,422 


Hogs. 

11,615 
9,705 
6,426 
4,216 
8,244 


Sheep. 
8,348 
6,838 
4,277 
9,418 


ur & Co 
Cudahy Pkg. Co 
Dold Pkg. Co 
Morris & Co 
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8T. PAUL. 

Cattle. Calves. 
2,58) 4,197 

2,111 


6,739 
United Pk g. 210 
Others 667 24 


10,282 13,301 
INDIANAPOLIS. 
Cattle. Calves. 
Outside Buying Ce 
Kingan & Co 1,811 
Indianapolis Abt, Co. 1,217 
Armour & C 268 
Bell Pkg. Co 
Brown Bros. 
Hilgemeier Bros. ... 
Schussler Pkg. Co... 
Riverview Pkg. Co.. 
Meier Pkg. Co... 
Indiana Prov. 
Art Wabnitz 
Maas-Hartman & Co, 
Hoosier Abt. Co 
Miscellaneous 


Hogs. Sheep. 
11,025 741 

“aa maar 
17,195 
18,536 
46,861 1,479 
Hogs. 


15,656 
1,234 
133 


Sheep. 
841 
170 


5,736 
CINCINNATI. 

Cattle. Calves. Hogs. 

44 181 

20 eS 


31,911 


Gus. Juengling 114 nae 
E. Kahn’s Sons Co.. ) 322 =—- 6,139 
Kroger Groc. & B. Co 4,744 

335 
3,336 


2,089 


H. H. Meyer P. Co. 
W. G. Rehn & Son. 
A. Sander Pkg. Co.. 
J. Schlachter & Son 
J. & F. Schroth Co.. 


3,384 
Vogel & Son 


459 
1,085 20,667 
MILWAUKEB. 
Cattle. Calves. 
a iy Pkg. > 5 ,629 
U. D. Co., N. ¥ 52 


Hogs. 
8,176 


The B.. Co "550 


47 
CHICAGO LIVESTOCK. 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 

RECEIPTS. 

Cattle. Calves. 

Mon., Apr. 
Tues., Apr. 
Wed., Apr. 
Thur., Apr. 2 
Fri., Apr. 
Sat., Apr. 


Totals this wk. 
Previous week 
Year ago 
Two years 


66,489 
56,509 
55,662 
16, 5150 90,576 


April 28, with comparative 


. 66, tty 


Years receipts to 
totals: 


ago. 


1927. 


SHIPMENTS. 


Cattle. Calves. 
Mon., Apr. 28... 5, 23 
Tues., Apr. 24... 97 
Wed., Apr. 25... 83 eee 
Thur., Apr. 26... 2 
Fri., Apr. 27. 
Sat., Apr. 28. 


Hogs. 
17,621 
11,831 
5,994 
8,869 
8,814 
1,000 


Totals this ae 
Previous week ..13,226 
Year ago 5, 
Two years ago . .20, 364 


54,129 
59,603 
29,603 
33,487 


16,618 
17,288 
22,655 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. 


Week end. Apr. 28 7 05 
Previous week - 12.85 
7 


Hogs. Sheep. Lambs. 
.$10.15 $10.00 
9.65 9.75 
8.35 
9.15 


7.10 


R. Gumz & Co. a 5 "35 77 oe g - 7.50 
Armour & Co., 3,843 ‘ene Sndek " ls -00 8.35 
Armour & Co., ead ae 

N.Y.B.D.M.Co., 
Cudahy Bros. 1 daiate Fee 
Butchers 434 181 96 
Traders 85 5 1 


[th & BONS.........- 
So. Omaha Pkg. C« 
Lincoln Pkg. Co. 

John Morrell & Co 

Nagle Pkg. Co 

T. M. Sinclair & Co 
Wilson Pkg. © 

Other Buyers 


BR vecccccvccccccceece 20,052 


ST. LOUIS. 
Cattle. Calves. 


Chi. 
N.Y. 


BR 


Avg. 1923-1927 ...$ 9.70 $9.95 $ 8.10 


SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards. 


B 


Total 


393 
786 
17,478 
8,865 
061 
$22 


. 2,836 836 12,027 
RECAPITULATION. 
Recapitulation of packers’ purchases by markets 


for the week ended April 28, 1928, with compari- 
sons: 


8,989 133 


28,881 Hogs. 


*Week ending April 28...¢ 
Previous week 
192 


Sheep. 
1,032 1,141 


Armour ‘ eae 


8 

8 

7,083 
1,864 
4,276 
1,271 
9,781 
3,482 


Swift & © 1,865 476 
Morris & Co, A ‘ 189 R 81 
East Side P. Co.. - 15 pias 
All others é 1,849 1,379 
iighsignedcece Up 4,950 3,077 


ST. JOSEPH. 
Cattle. Calves. 
822 
533 
364 
15 


1,734 


Sheep. 


Cattle. 
Cudahy Pkg. Co..... § 3,731 


Calves. 


161 


Local Butchers 
Order Buyers 


12,041 689 
OKLAHOMA OITY. 
Cattle. Calves. 


382 
424 


806 
WICHITA. 
Cattle. Calves. 
Cudahy ee. Oo.... 1,128 363 
Dold Pkg. Co 
Wichita or. Beef.. 
Dunn-Ostertag 
Keefe-LeStourgeon % 


12,020 1,131 


Hogs. 
2,120 


2,165 
1,468 
646 


Sheep. 
7,397 
1,361 
2,179 

10,837 


207 
164 
105 
233 


809 = 6,399 


CATTLE. 


Chicago 
Kansas City 
Omaha 

St. 

St. 

Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita .. 
Denver ... 
St. Paul 


105,906 


Chicago 
Kansas City 
Omaha 

St. 

St. 

Sioux City 


73,600 
19,631 


Indianapolis 
Cincinnati 
Milwaukee 


St. Paul 
387,492 


Chicago 
Kansas City 
Omaha 

St. 

St. Joseph 
Sioux City 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 


38,303 
26,260 
27,770 
5,448 
29,349 
2,265 
366 
828 
198 
1,137 
18,282 
2,199 


152,460 


St. Paul 


*Saturday, Apr. 28, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weight and top and average 
prices of hogs, with comparisons: 


Average 
No. Wet. 
received. . 
*Week ending Apr. 28. 7? <r 
Previous week 
Li 


—Prices—— 
Top. Avg. 
$10.65 a = 


10.45 
11. 00 10. 2 
12.50 
11.60 
7.20 
8.00 


Avg. 1923-1927 . -142,000 240 $10.60 $ 9.95 


*Receipts and average weight for week ending 
Apr. 28, estimated. 


HOG SLAUGHTERINGS. 


Chicago packers’ hog slaughterings 
week ending Apr. 28, 1928: 
Armour & Co. 

Anglo American 

Swift & Co. 

Hammond Co. 

Morris & Co. 

Wilson & Co. 
Boyd-Lunham 

Western Packing Co. 
Roberts & Oake 

Miller & Hart 

Independent Packing Co. 
Brennan Packing Co. 

Agar Packing Co. 


for the 


(Chicago livestock prices on page 46.) 
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Plant of 
Diamond Cold Storage Co. } 
Wilmington, Del. 


Ophuls & Hill, Inc. 
Con. Engrs. 
New York 
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The illustration at the left is a drawing 
of part of a Jamison door, (horizontal 
section) showing the extreme simplicity of 
design and fitting and the twin-seal gas- 
kets enclosing a dead-air space. The hard- 
ware is massive, clean-cut, and offset 
from the woodwork, with positive spring 
action. 

The drawing at the right similarly 
shows the clean Noequal construction, in- 
cluding the three gaskets. 


OLDEST AND LARGEST MANUFACTURERS OF COLD oan DOORS 








POINT NUMBER THREE 


UTILITY is the first consideration on all Jamison doors, but 
they conform also to the most modern standards of neatness and 
sanitary cleanliness. 

Doors for use where the public sees them can be finished if de- 
sired to harmonize with the finest salesroom. 

Even in Jamison stock doors for ordinary use, neatness and 
cleanliness are effected by avoiding unnecessary corners and 
crevices and by moisture-proofing double gaskets and insulation. 
This principle is carried to the highest degree in the Noequal line 
of Jamison doors, which have a quarter-round concave door edge 
fitted to a quarter-round convex jamb, with triple-seal gaskets 
between. 

The completeness of the Jamison line of doors is your assur- 
ance that the most unusual requirements can be met without ex- 
pensive special construction. 
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Jamison Cold 
Storage Door Co. 











| Hagerstown, Md., U.S.A. 
Please send us immedi- | 
ately your complete all- 
swer to the 5-point chal- | 
lenge, and catalog. J 
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Ice and Refrigeration 


ICE NOTES. 


The Tallulah Ice & Cold Storage 
Co, Tallulah, La., has been incorpo- 
rated with a capital stock of $85,000. 
J. L. Blackwell, George Williamson and 
J, K. Kirsch are the incorporators. 

A cold storage plant, 100 by 300 feet 
in size and six stories high, is being 
planned for West Palm Beach, Fla. 

The Sun City Ice & Cold Storage 
Co. Sun City, Fla., has been incorpo- 
rated. G. E. Adams, and Emil Reim- 
bold are the incorporators. 

Roberts & Grentner Properties, Inc., 
Miami, Fla., it is reported, have let a 
contract for the construction of a cold 
storage plant to cost $500,000. 

A cold storage plant to cost $75,000 
will be built in Kosciusko, Miss., by the 
Attala Milling & Produce Co. 

William Loos, Columbus, O., has pur- 
chased the cold storage plant of the 
Star Ice Co., Zanesville, O. The con- 
sideration, it is said, was $350,000. 

The Union Ice Co., it is reported, will 
erect a cold storage plant at Oakdale, 
Calif. 

Frank and Fred Brickell, Elk City, 
Okla., have purchased the plant of the 
Herington Ice & Cold Storage Co., 
Herington, Kan. 

Announcement has been made of the 
consolidation of the Holt Ice & Cold 
Storage Co., the Service Ice & Cold 
Storage Co., the Coonse & Caylor Ice 
Co. and the United Ice Co. into the 
Capital Ice Refrigerating Co. All of 
the plants are located in Indianapolis, 
Ind. 

Plans are being made to erect a cold 
storage plant to cost $75,000 in Pough- 
keepsie, N. Y. 

Work has started on enlarging and 
overhauling the plant of the Miamis- 
burg Ice & Cold Storage Co., Miamis- 
burg, O. Considerable new equipment 
will be installed. 

A cold storage plant will be built by 
the Harkey Canning Co., Hicksville, O. 

About $50,000 will be spent by the 
Santa Maria Ice & Cold Storage Co., 
Santa Barbara, Calif., to enlarge its 
plant. 

A. A. Curry has completed the re- 
modeling of his storage plant at Mt. 
Sterling, Ill. 

M. D. Goodrick, Sylvester, Ga., has 
leased the ice and cold storage plant at 


Arlington, Ga., from the Baker County 
Power Co. 

M. L. Waddell and Associates are re- 
ported to be organizing to erect a cold 
storage plant in Tuscaloosa, Ala. 

A new ice and cold storage plant is 
to be built in Burlington, N. C. J. L. 
Dorning and others are interested. 

A contract has been awarded by the 
Camden Rail & Harbor Terminal Co., 
Camden, N. J., for the construction of 
a cold storage plant to cost $750,000. 

L. E. Teter, Mangum, Okla., is hav- 
ing plans prepared for a cold storage 
plant to cost about $50,000. 

The Western Ice & Cold Storage Co., 
operating the Shawnee Ice Co., 
Shawnee, Okla., is planning extensions 
and improvements in ice manufacturing 
and cold storage that will double the 
present capacity of the plant. The 
cost of the work is estimated at 
$50,000. 

The installation of a cold storage 
plant in the building of the Nash-Finch 
Co., Burlington, Ia., is being planned. 

The Federated Fruit and Vegetable 
Growers’ Association, Merced, Calif., is 
considering the construction of a cold 
storage plant to cost $50,000. 

———i— 


USED PLANT MACHINERY. 

The Consolidated Products Company, 
specialists in used chemical machinery, 
have outgrown their present quarters 
on the fourteenth floor and are mov- 
ing to an entire wing of the sixteenth 
floor of 15 Park Row, New York City, 
where twice the office facilities will 
enable them to handle their increased 
business. 

In 1927 this company found it neces- 
sary to increase the facilities of their 
machine shop at their plant at Newark, 
N. J. This followed from the adoption 
of a policy of overhauling and rebuild- 
ing every item of machinery before 
shipment, bringing a higher standard 
of quality in the used chemical ma- 
chinery field. The Consolidated Prod- 
ucts Company claim to be the only 
used chemical machinery dealer that 
maintains such a large stock of equip- 
ment available for immediate ship- 
ment, and that follows the practice of 
thoroughly rebuilding each item upon 
shipment. 




















307 No. Michigan Ave. 


LUSE-STEVENSON CO. 


TO MAINTAIN CONDENSER COILS. 


It is most essential that the tubes 
of an atmospheric condenser be kept 
clean and free from scale, otherwise 
the heat transfer between the coils and 
the water will be lessened, with result- 
ant increase in the compressor pres- 
sure and reduction in the efficiency of 
the plant. 

As the water flows over the pipes a 
greenish slime begins to form at first, 
affecting the top tubes, but quickly 
reaching the lower tubes. If allowed 
to remain, this slime hardens into scale, 
which is difficult to remove. 

All waters leave some deposit, some 
waters being worse than others. Such 
deposit is best prevented by washing 
the coils daily with jets of water at a 
high velocity, using a wire brush if 
necessary to remove any slime before it 
hardens. 

When hard scale has to be removed, 
a chipping chisel is usually employed, 
but great care must be taken or the 
tubes themselves may be injured. Any 
surface injury, although not perhaps 
harmful in itself, may form a starting 
point for corrosion. When the worst 
of the scale has been removed, an old 
file or rasp can be used to get the tubes 
quite clean. 

It is also necessary to clean the in- 
side of the tubes, and this is most con- 
veniently done by steam if a suitable 
supply is available. First close all the 
gas valves and connect a steam supply 
to the gas header; turn on the steam 
and open each gas valve in turn, so that 
the steam can blow out any dirt, etc., 
from each section. Afterwards discon- 
nect the steam supply, and blow the 
coils out with high pressure air, to re- 
move any water which has condensed 
in the tubes. 

Examine all valves, packing, and 
gaskets, and replace if necessary. Any 
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Lower Refrigeration Costs 


MULTIPLE Effect Compressors, Internal 
Force Feed Lubrication, Constant high volumet- 
ric efficiency. Sturdy rigid construction. 

These are a few reasons why the packing in- 
dustry finds increased efficiency in HOWE Re- 
frigerating Machines. Made in all capacities 
suitable for large packers and retail butchers. 


HOWE ICE MACHINE CO. 


2825 Montrose Ave. 
Chicago 


Since 1865 





has been used for cold insulation in packing plants all 
over the United States and Canada. 
Let us quote on your next job. No job too large 


L. MUNDET & SON, Inc., 


———— 


Est. 1865 New York City 














Cold Storage Insulation © 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, Md. 
902 Woodward Bidg., Washington, D. C. 

















HOWE 


Dependable 
Refrigeration 





Crescent 
and “UNITED’S SERVICE” 


provide permanent and economical Cold Storage Rooms 


UNITED CORK COMPANIES, Lyndhurst, N. J. 


pusz Corkboard 


(Made in U. 8S. A.) 











rusted bolts or studs found should be 
replaced by new ones. A hydraulic test 
should afterwards be carried out on the 
tubes in the same way as on a boiler. 
Any leakage will be shown up at once, 
and should be rectified. Sometimes a 
further test is carried out by means of 
air, and all joints tested with soap suds 
to detect leakage. 

If the condenser has to be left out 
of commission for some considerable 
time, the tubes and all fittings should 
be painted; if required for immediate 
use, just paint the fittings and leave 
the pipes bare. 


a 


A BOOKLET ON CURING. 


“Science in Curing,” a 20-page book- 
let issued recently by the Griffith 
Laboratories, Chicago, IIl., contains 
considerable information for meat 
owe on curing processes and meth- 
ods. 

The contents deal principally with 
the special curing formulas of this 
company designed to improve the qual- 
ity of the product and reduce curing 
time and spoilage. There are discussed, 
among other things, how to cure hams 
for boiling, how to cure butts and jowls, 
how to cure corned beef, how to dry 





cure bacon, how to cure pork for Sand- 
wich roll, how to cure S. P. bellies, how 
to cure sausage meat and how to cure 
hams for smoking. 

Considerable information is also 
given on pumping practices afid cook- 
ing and sterilizing. Copies of the book- 
let may be obtained by addressing the 
company at 4103 South La Salle St., 


Chicago, IIl. 
ef 
MONO SERVICE IN N. ENGLAND. 


Announcement of the appointment of 
William R. Robertson as district man- 
ager for New England has been made 
by the Mono Service Company of 
Newark, New Jersey. The corporation 
manufactures paper containers for 
food products. Mr. Robertson has long 
been identified with the food indus- 
try, being clesely associated with the 
meat packing and ice cream interests. 
The newly-appointed district manager 
will make his headquarters at 10 Ar- 
lington Street, Boston, Mass. 

fe 


LARD AND GREASE EXPORTS. 


Exports of lard from New York, 
April 2, 1928, to April 30, 1928, 31,- 
113,392 Ibs.; tallow, 20,800 lbs.; grease, 
1,622,200 lbs.; stearine, 86,000. 
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Lightest, Strongest, Best 


A. Backus, Jr. & Sons 


DETROIT, MICH. 
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NOVOID CORKBOARD 
12”x36” and 24”"x36” sheets, in 1”, 1%” 
thicknesses. 
CORK IMPORT CORPORATION 

345 West 40th S 
Branch Offices: 
Hartford, Philadelphia, St; Lowis, Troy 


treet 


KINDS OF LIVESTOCK KILLED. 


Classification of livestock slaugh- 
tered during February, 1928, based on 
reports from about 600 packers and 
slaughterers whose _ slaughterings 
equalled nearly 75 per cent of the total 
slaughter under federal inspection, is 
reported by the U. S. Department of 
Agriculture as follows: 











—Cattle—— Hogs Sheep and 

lambs 

3 
2 n = a % 
am = S 2& 
£2 28 — ¢ S855 ¢ 
2 3 3 s 

2 Of as & & BSdh @ 
1927 P.ct. P.ct. P.ct. P.ct. P.ct. P.ct. P.ct. P.ct. 
Jan. ..45.04 51.51 3.45 56.31 43.29 .40 94.32 5.68 
Feb. ..49.55 47.49 2.96 55.38 44.18 .44 93.81 6.19 
Mar. ..50.15 46.01 3.84 55.47 44.09 .44 88.25 11.75 
Apr. ..50.39 46.07 3.54 52.96 46.39 .65 89.02 10.98 
May ..57.21 39.09 3.70 50.43 48.99 .58 89.15 10.85 
June ..51.65 44.29 4.06 46.87 52.39 .74 89.41 10.50 
July ..52.97 42.64 4.39 40.19 59.03 .78 93.55 6.45 
Aug. ..50.11 44.68 5.21 36.99 62.21 .80 87.65 12.35 
Sept. .49.57 47.37 3.06 38.04 61.18 .78 90.52 9.48 
Oct. 36.94 59.12 3.94 44.90 54.38 .72 92.11 1.89 
Noy. ..35.38 61.41 3.21 48.78 50.67 .55 91.73 8.27 
Dec. 39. 57.83 3.13 52.99 46.55 .46 92.45 17.55 
Av..47.01 49.27 3.72 49.10 50.31 .59 91.09 8.91 


1928 


Jan. ..39.09 57.42 3.49 53.1 
Feb. ..45.92 51.14 2.94 53.9 


ae 
aS 
ee 
Sa 
82 
3s 
a 
2 




















, 2”, 3”, and = 
Write for sample and Bulletin N-6 


NEW YORE 
Atlanta, Boston, Buffalo, Chicago, 


May 5, 1993 § Ma 











pee 
a 















nA 


998, " 


— 
















ED. 

ugh- 

d on 
and 


total 
n, is 
it of 


R Sheep 


nonesheSSSiax? 
BRSSRESRSASS 


| 


eS 
so 
7 


BE 





May 5, 1928. 


THE NATIONAL PROVISIONER 





——— 








— 


GHE EVIDENCE 


(Continued) 

Borrowing, for the moment, the Engravers’ slogan 
—‘‘ Your Story in Picture Leaves Nothing Untold’’— 
we submit the blue print below for your personal 
comparison. 


HEIGHT OF DOOR INCLEAR 


HEIGHT OF DOORINCLEAR ~- 


1" 
— 


in 4 


MEIGHT OF DOOR IN CLEAR 


_ Compare its detail of joining, its paneled front, its 
insulation, its materials—in short, compare it, detail 
for detail, with any other near similar Refrigeration 
Door. 
As we know it; there is no need for argument. Next 

month—The Proof. 

Your copy 3 “*Refrigeration Economy’’ 

is waiting for you. A request on your 

letter head will bring it promptly. 


VICTOR COOLER DOOR CO., Inc. 
HAGERSTOWN, MD. 


Branch Offices 
New York Oakland Chicago Atlanta 


Distributors 
Central Eng. €# Supply Co. 
2615 Latimer St. 


J. A. Congleton 
254 W. First South 1116 Acuff St. 
Salt Lake City, Utah Houston, Texas 

Southern States Insulating Co. Edwards Ice Machine €# Sup. Co. 
Fourth Floor Candler Annex 3622 East Marginal Way 
Atlanta, Ga. Seattle, Wash. 

Factory Supply Co. Edwards Ice Machine €# Sup. Co. 
2121 Avenue D 5749 Landregan Street 
Birmingham, Ala. Oakland, Cal. 

H. T. Steffee Warren €9 Bailey Co. 

930 Tchoupitoulas St. 214 East Third St. 
ew Orleans, La. Los Angeles, Cal. 


Allan Ice Machine Co. 
36th and K Sts. 
Omaha, Nebr. 

L. A. Roser 







































Cooling display windows 
with 


UTUICK 


REFRIGERATION 


| ta THE Eckert Market, Jackson, Michigan, (shown 

above) meats, vegetables and other perishable 
foods are kept in first class condition by means of 
Juruick Refrigeration. 


A Juruick Unit makes it safe to carry large assort- 
ments of perishable foods, provides the necessary re- 
frigeration to display them to best advantage, and is 
so much more economical than ice that it quickly pays 
for itself. 


Thermostatic control automatically maintains the re- 
quired degree of cold. You merely “turn the switch” 
and leave the rest to the Juruick. 


Send coupon for further 
particulars 


The 

Juruick 
Refrigerating 
Unit 





American Engineering Co., 


2407-25 Aramingo Ave., 
Philadelphia, Pa. 


I’d like to know more about the Juruick. Please 
send me your folder “Turn This Switch.” 
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Harrison . (Uture Provisions - Grain o Cotton 


0684 Members Chicago Board of Trade 
Daily Price List Sent on Request 


J.C.Wood & Co. 
Board of Trade Bldg BROKERS “tnicaco 











PROVISIONER 








F.C. ROGERS | 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


New York Office 
New York Produce Exchange 














May 5, 1923 ’ 











Offerings Solicited 





C. W. RILEY, Jr. J | av. omenin aa 
BROKER | | HENSCHIEN & McLAREN 
2109 Union Central Bidg., Cincinnati, Ohio | piste 
Provisions, Oils, Greases and Tallows | 1637 Prairie Ave Chicege, i 





PACKING PLANTS AND COLD STORAGE CONSTRUCTION 














Charles A. Streets, Broker 
Buying and Selling 
Provisions, Fresh Meats, Tallow, 


Greases, Fertilizer Materials 


Engineers’ Bldg. CLEVELAND, O. 














H. C, GARDNER F, A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 


Mechanical; Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Plants, Power Installations, Investigations 


| 1134 Marquette Bldg. CHICAGO 














Continental Brokerage, Inc. | 
J. Fred Shafer E. G. Hayden | 
Foodstuffs PROVISIONS Vegetable Oils | 
| 
| 


Warehouse and office 


332 and 334 Guilford Ave. BALTIMORE, MD. 








Chas, F. Kamrath H. C. Christensen 


KAMRATH & CHRISTENSEN 


Packinghouse Architects and Engineers 
Specializing in 
Packing Plants, Cold Storage, Car Icing 
222 W. Adams St. Chicago, Il. 














L. V. ESTES INCORPORATED | 


Industrial Engineers 


| 
| 
Specializing in WASTE ELIMINATION and LABOR COST 
REDUCTION without Red Tape 





4753 Broadway Chicago | 








M. P. BURT & COMPANY 


Engineers and Architects 
Packinghouse and Cold Storage Designing—Consultation on Power 


and Operating Costs, Curing, etc. You profit by our 27 years’ 
experience. Lower construction cost. Higher efficiency. 


206-7 Falls Bldg.. MEMPHIS, TENN. 




















PROVISION BROKERS 


BEEF 
PROVISIONS 
PACKING HOUSE PRODUCTS 
TALLOWS, GREASES, OILS 








ALL CODES 











fi. G.cJAMES, COMIPANNT 


140 WEST VAN BUREN Sf, 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 
ceipt of inquiries. 

On request, our complete 
provision, fresh meat, pack- 
inghouse products, tallow and 
grease daily market quota- 
tion sheets will be mailed to 
any member of the trade free 
of charge; also our periodi- 
cal market reports. 


CHICAGO,ILL. 
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Chicago Section 


p. A. Jacobson, president of the In- 
terstate Packing Co., Winona, Minn., 
transacted business in the city this 
week. 

Ww. E. Hoagland, superintendent of 
the Louisville Provision Co., Louis- 
ville, Ky., was a business caller in the 
city this week. 

Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 28,158 cattle, 15,884 
calves, 72,372 hogs and 31,295 sheep. 


* £. J. Madden, of the hide sales de- 
partment of Armour and Company, 
Chicago, has returned from a vacation 
of about ten days, which he spent play- 
ing golf at French Lick, Ind. 


Colonel John Roberts, president of 
Miller & Hart, is making plans for his 
summer vacation at his country place 
in Massachusetts. As an inveterate 
commuter the Colonel may soon be ex- 
pected to take to the air. 

A. C. Dean, managing director of the 
Swift Beef Company, London, England, 
is in Chicago this week in the course 
of an annual visit to the States. Mrs. 
Dean has been visiting her old home in 
New York and will join Mr. Dean later. 

Provision shipments from Chicago, 
for the week ending Apr. 21, 1928, with 
comparisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk. 1927. 
Cured meats, Lbs..17,908,000 13,851,000 12,094,000 
Fresh meats, Ibs..41,112,000 35,236,000 34,307,000 


Lard, Ibs. ......-- 6,079,000 7,938,000 7,169,000 


R. W. Bloxsom, sales representative 
for eighteen years with a leading sau- 
sage casings concern in New England 
territory, has become connected in a 
similar capacity with The Brecht Cor- 
poration, and will travel the same ter- 
ritory for this company. 


Miss Gudrun Carlson, director of the 
Department of Home Economics of the 
Institute of American Meat Packers, re- 
turned this week after an absence of 
several weeks, during which she gave 
a series of talks and demonstrations on 
meat throughout Eastern cities. 


Miss Philberta Elizabeth Arnold has 
become the daughter of Mr. and Mrs. 
Hugo F. Arnold, 5655 Sheridan Road. 
Miss Arnold is seventeen years old and 
has been attending school for a num- 

r of years at the Sacred Heart 
Academy at Lake Forest, Ill. Miss 
Arnold will graduate next year. 


Herman L. Roeder passed away on 
April 26th at Columbus, O., at the age 
of 59, and was buried at Wheeling, W. 
Va., on May 1st. Mr. Roeder had been 
Sausage foreman for the Columbus 
Packing Company for the past four 
and a half years. Previous to this time 


-he was connected with F. Schenk & 


Sons in the same capacity for twenty- 
five years at Wheeling, W. Va. 


H. C. Greer, director of the Depart- 
ment of Organization and Accounting; 


W. W. Woods, executive vice president; 
H. D. Tefft, director of the Department 
of Packinghouse Practice and Re- 
search; and W. Lee Lewis, director of 
the Department of Scientific Research 
—all of the Institute staff—attended 
the divisional meetings of the Institute 
at Cleveland and New York City on 
May 3 and 4. 
a 

TO ADMIT FOREIGN CASINGS. 

Additional foreign officials whose 
signatures are required on certificates 
accompanying animal casings imported 
into the United States for certain 
countries were recently listed by the 
U. S. Bureau of Animal Industry, as 
follows: 

For France, the Minister of Agricul- 
ture; Paraguay, the Minister of the 
Treasury; Persia, the Minister of Ag- 
riculture, Public Works and Commerce; 
Brazil, Minister of Agriculture; Repub- 
lic of the Lebanon, Minister of Finance, 
Public Works and Agriculture. 

In the case of the Republic of Le- 
banon, this official supersedes the one 
named previously in Circular Letter 
No. 1515. 

These official signatures are required 
in compliance with B. A. I. Order 305, 
and instructions issued thereunder, the 
full text of which was published in 
The National Provisioner of May 7, 
1927. 

Je —__ 
CASINGS FREIGHT RATES. 

In the matter of the hearing on Con- 
solidated Classification Docket No. 33 
before the Railroad Classification Com- 
mittee in Chicago on April 17th, pack- 
ers and casings companies submitted 


evidence against the proposed increase 
in casings freight rates, while the 
Visking Corporation took the opposite 
stand. The National Sausage Casing 
Dealers’ Association was represented 


' by chairman George Levy of the execu- 


tive board and executive secretary E. 
Balestier, Jr. Armour and Company, 
Cudahy Packing Co., Swift & Company 
and other packers had individual rep- 
resentatives, while the Visking Cor- 
poration was represented by Mr. For- 


man. 
a ee 

HASSELL RETURNS HOME. 

William G. Hassell, Chicago, IIl., 
president and general manager of the 
Chicago Butchers’ Calfskin Associa- 
tion, returned recently from Rochester, 
Minn., where he has been confined in a 
hospital for several weeks. Reports 
are that he is greatly improved in 
health but that it will be several weeks 
before he will be able to be at his 


office. 
ee nee 
SOUTHERN MEAT FREIGHTS. 


Southern carriers will hold a public 
hearing in Chicago on May 8 on the 
proposed freight rate reduction on 
fresh meats and packinghouse products 
within Southern territory. The hear- 
ing will be held in Room 2048 of the 
Transportation Building, 608 South 
Dearborn Street. 


CANADA PACKERS PUBLICITY. 

Canada Packers, Limited, whose 
headquarters are at Toronto, Canada, 
have just established a public relations 
department, which will be in charge of 
Ernest B. Roberts, who until recently 
had been on the staff of the Institute 
of American Meat Packers, and had 
particularly serviced the Committees 
on Foreign Relations and Trade and 
on Accounting. 

Prior to going to Chicago Mr. Rob- 
erts had been in charge of publicity 
for the Industrial and Development 
Council of Canadian Meat Packers, ° 
Toronto, and during the war was a 
sectional chief at the Canada Food 
Board, Ottawa, following some years 
of active journalistic and advertising 
experience in Great Britain, Germany, 
France, Argentina, Brazil, and Canada. 
He has just completed a seven-month 
visit to England and the Continent, 
studying meat industry methods there. 

a 
PERISHABLE FREIGHT HEARING. 

The National Perishable Freight 
Committee will hold a shippers’ public 
hearing at the committee headquarters, 
Room 308, Union Station Building, 516 
West Jackson Blvd., May 238, 1928, com- 
mencing at 10 o’clock A. M. The sub- 
jects listed will be given consideration: 

No. 1717—Through stated refrigera- 
tion charges on perishable freight from 
British Columbia to points in the U. S. 

No. 1886—Defining meat  peddler 
cars. 

No. 1892—Allowance to shippers for 
furnishing initial icing on individual 
cars. 

No. 1908—Cost of 
shore of Virginia. 

No. 1913—Excepting 
standard refrigeration. 

No. 1919—Furnishing stoves or heat- 
ers to shipments of sweet potatoes 
handled under shippers’ protective 
service against cold. 

No. 1925—Handling perishable traf- 
fic under shippers’ protective service 
without attendant in charge. 

No. 1927—Re-icing in body of car. 

No. 1882—Change in season for car- 
riers’ protective service against cold. 

No. 1933—Instructions covering ship- 
ments handled in connection with boat 
lines. 

No. 1936—Charge for salt supplied 
to fruits and vegetables moving under 
standard refrigeration service. 

No. 1942—Handling perishable com- 


ice on eastern 


limes from 


modities under protective service— 
P. H. P. 
No. 1943—Detention of individual 


cars at loading point. 








Summer Sausage Maker 


Cuban plant at Havana needs at once summer 
sausage maker, thoroughly experienced in making 
and processing canned meats and canned sau- 
sages like frankfurters, Vienna style sausages, 
corned beef, Spanish chorizos, etc. State salary, 
experience and references. Head of firm will be 
in Chicago from Tuesday to Saturday, May 8 to 
12. Address W-283, The National Provisioner, 
Chicago. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


CASH PRICES. 








*Square Cat and Seedless. 
D. S. Bellies.* 


Extra Short Clears 


Extra Short 
Regular Plates ... 
Clear Plates 


Jowl Butts 


Prime 
Prime 


steam, 
steam, 


Ribs 


tierc 


WE océcaubesndeesatinwe 
loose 


Actual Carlot Trading, Thursday, 
May 3, 1928. 
Regular Hams. 
Green. s.P 
en 17 17 
ch uaebasekceane oe 16% 1614 
1614 15% 
16% 15% 
AEE eS 16% 15 
re ne 1614 15 
oS ent sake ee 16% an 
RESP oie Gat 1614 
S. P. Boiling Hams 
H. Run. Select. 
15% 
15% 
154% 
Ss. P. 
16% 
16% 
16 
15% 
15% 
15 
14% 
14 
13 
Green. 8. P 
Rr re 11 11 
Ee SE ene 10% 10% 
UR eee er eR fe 10% 9% 
(sereanesenands subs 101% Bly 
SA CKRNSECH ERE EES 10% 9% 
Bellies.* 
Green. 8. P. 
eh tone beahokawe 17% 17% 
(jkssskbakewekemsie 17% 17% 
ERG Seer Fe 17 17% 
DS eee 16 16% 
SEES A Te 15 1514 
BE TEE See 14% 154 








Official Board of Trade Range of Prices. 


SATURDAY, APRIL 28, 1928. 





pen High 
LARD— 
May 12.22% 
July . 12.5714 
Sept. 12.90 
CLEAR BELLIES— 
MAY 200 200s anes 
July ...14.07% 14.12% 
Sept. ..14.45 14.45 
SHORT RIBS— 
May ...1].87% 11.87%4 
July ...12.35 12.35 
Sept. ..12.75 12.75 


MONDAY, APRIL 30, 1928. 





Open. High. 
LARD— 
are inte 
May 12.10-15 12.25 
July 12.4214-45 12.60 
Sept. 12.80-82% 12.9214 
Oct. -12.9214-95 13.05 
CLEAR BELLIES— 
May ...13.60 13.60 
July ...14.05 14.15 
Sept. ..14.40 14.52% 
SHORT RIBS— 
May ...11.95 ya 
July ...12.47% 12.5 
Sept. . ‘12. ” 12. "90 
Oct. ; 

TUESDAY, MAY 
High. 

LARD— 
May ...12.15 
July ...12.50 
Sept. ..12.85-8714 
Oct. 13.00 13. 071 Ly 
CLEAR BELLIES— 
arr cane 
July ...14.00-05 14.10 
Sept. ..14.50 14.50 


SHORT RIBS— 





May ...11.87% 11.8744 
July ...12.55 12.55 
Sept. . :.13.00 13.00 
SE. Ses Kane eves 
WEDNESDAY, MAY 2, 1928. 
Open. High. 
LARD— 
May ...12.10 12.10 
July - 12.47% 12.50 
Sept -12.85 12.85 
Oct - -12.95 12.9714 
CLEAR BELLIES— 
ere iain 
July ...13.75 13.80 
Sept. ..14.25 14.25 
SHORT RIBS— 
May 11.75 
July 12.25 
Sept 12.75 
Oct ee 
THURSDAY, MAY 
Open. High. 
LARD— 


May ...12.02% 
July ...12.40 





Sept. ..1% 

Oct. 

CLEAR BELLIES— 
May 

July = 3.70 


Sept. "74.00 
SHORT RIBS— 


July \..12.10 12.10 12.10 
Sept. 12.70 12.7 12.50 
ts 850. e600 oe eoee 
FRIDAY, MAY 4, 1928. 
Open. High. Low. 
LARD 
May ...11.65 il. 85 11.62% 
July ...11.97% 11.90 
Sept. . .12.20-35 12.20 





Oct. ...12.42% 
CLEAR BELLIES: 
May ...13.40 13.47% 
July ...13.50-55 3.65 
Sept. ...13.90 
SHORT RIBS 
X 





ne bone chiar koe 
July ...11.95 12.10 
Sept. ...12.40 12.52% 


Low. 


14.0214 
14.35 


11.87% 
12.30 
12.65 


Low. 


12.10 

12 42% 
12, 77% 
12.92% 


13.60 
14.05 
14.40 


11.90 
12.45 


12.75 


1, 1928. 


Low. 


12. ‘97 My 


11.87% 
12.37% 
12.8214 


Low. 


3, 1928. 








12.4214 
13.40 
13.45 
13.90 


11.95 
12.40 


Close. 


12.17% 
2.50 





J) 
12.8214 


13.62% 
14.0214 
14.35 


11.8714 
12.30 
12.70 


12.97 % 


13.60 
14.10ax 
14.50ax 


11.90 
12.50 
12.90b 
12.90n 





12.8 
13.00ax 


13.60n 
13.95 
14.35 


11.87% 
12.374 





12.90 
12.75ax 


Close. 





12.75b 
12.90ax 
13.50n 


13.75ax 
14.10 








Close. 


11.85b 
12. 20ax 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago pack. 
ers for the week ending Thursday, 
May 4, 1928, with comparisons: ‘ 











Week 
ended Prey. — 
May 4. week. 1927, 
eg Te eee ee 10,338 6,169 7,399 
Anglo-American Prov. Co. 4,653 1,557 3,989 
nak. a See 10,411 3,056 —4'999 
G. H. Hammond Co..... 4,740 3,056 4'939 
Mortal U0... 6.000.035 6,480 4,052 51g 
i Sea 8.632 6,364 9.499 
Boyd-Lunham Co. ...... 4,901 3,386 — 4'188 
Western Pkg. & Prov. Co. 10,903 9,057 4997 
toberts & Oake......... 5,664 4,516  3)599 
oe 2 eee 4,361 8,211 4.667 
Independent Pkg. Co.... 4,383 2,432 3078 
Brennan Pkg. Co........ 6,575 6,153 6.041 
ee a ee 3,643 3,845 3.687 
beremeaerign: 3 —— 
Total ..ccsecccsevecece 85,684 59,090 69,842 
CHICAGO RETAIL MEATS 
Beef. 
Week 
ended Apr. 21. Cor. wk., 1 
No. No. No. No. No N 
1. es KB SE. 
Rib roast, hvy. end.35 22 16 25 22 
Rib roast, lt. end..45 28 20 36 28 
Chuck roast ....... 26 20 14 22 18 
Steaks, round ...... 45 30 20 40 


Steaks, porterh. ...75 45 29 50 87 
Steaks, flank ...... 28 25 18 28 2 
Beef stew, chuck...20 18 12% 20 18 


927 

0. 

3. 

n 

20 

4 

( 80 20 
Steaks, sirl. Ist cut.60 40 22 40 32 99 
25 

18 

Corned briskets, i 
18 

10 














boneless ......... 24 22 18 2 22 
Corned plates ...... 16612 «#10 «216~«112 
Corned rumps, bnis..26 22 18 25 922 

Lamb. 

d. Com Good. Com. 
Hindquarters ...... 40 30 45 25 
rae 42 30 45 30 
errr 25 15 20 15 
Chops, shoulder ....25 20 25 20 
Chops, rib and loin.60 25 45 25 
OT eee ee 26 26 
fete SS 10 
Shoulders . 16 be 16 
Chops, rib and loin.35 aA 35 

Pork. 
Loins, 8@10 av..........2 @30 28 @30 
Loins, 10@12 Sept: @30 25 @27 
Loins, 12@14 av.........26 @27 24 @2 
Loins, 14 and over....... 23 @25 24 @%6 
RELY sais wae a akon cee'd @30 28 @32 
CE Sia ua tanta nana @20 @22 
SRE. 5 cie0's ba 600K 400096 @25 QB 
ED. saétvccevescvss @17 @21 
SR nccccanesseke waxes @14 @i4 
Leaf lard, raw........... @12} @15 

Veal. 
SUiMGGURrtErs 66ccccccecas 32 @36 32 @36 
Porequarters ......00000 18 @24 18 @%4 
DT hGe. bas taueeeeenaaae 32 @36 32 @36 
ED Gin niches st sseuewse 14 @18 14 @18 
rrr 12 @24 12 @%4 
RE ere @40 @40 
Rib and loin chops ...... @35 @35 

Butchers’ Offal. 
DOOR wisccuconcsssunaaens @ 5% @é6 
BE Sse nasndseeeanes @ 3 @3 
Bone, per 100 Ibs........ @50 @50 
COREE WEEMS oc cc ccccesecs @22 @li 
BEN Siwaadaencstysepe ete @21 @18 
WEEN Sawa chsasuunokas @12 @L 
CURING MATERIALS. 
Bbls. Backs. 

Nitrite of Soda, 1. c. 1. Chicago..... 9% 
Double refined saltpetre, gran. l.c.l.. 6% \) 

CEFTERES. os cecccccncscscesevccacuce 8 1 
Double refined nitrate of soda, f. 0. b. 

N. Y. S. 8., carloads............+. 3% 84 

Less than carloads, granulated.... 4 

GrYBtAIS 2. cc cscccccsccccscecccccse $8 

Kegs, 100@200 ibs., le more. 

Boric acid, carloads, powd., bbis..... 8% 

Crystals to powdered, in bbis., in 

5-ton lots OF MOFe......eeseeeees 9% 9% 

In bbls. in less than 5-ton lots E saree 8% @ 
Borax, carloads, powdered, in bbls... 5 44 

In ton lots, gran. or pow., bbls... 5 4% 
S8alt— 

Granulated, car lots, per ton, f.0.b. Chi- 
cago DUK ....ccccccccceccercecsceese 
Medium, car lots, ‘per — f.o.b. Chicago, 

WHT .c canccccce 006000 000ccecsessnnem . 0.18 


Rock, carlots, ‘per ton, “‘£.0.b. Chicago.... 6.10 
Sugar— 

Raw sugar, 96 basis, f. 0. b. New 0 
IMMER <5 obaacussew sane @4. 
Second sugar, 90 basis None 

Syrup, testing 63 and 65 combined su- 





crose and invert, New York...... @ = 
Standard gran. f.o.b. refiners (2%)..  @6 
Packers’ curing sugar, 100 Ib. bags, 5.50 

f. 0. b. Reserve, La., less 2%.....- @ 
Packers’ curing sugar, 250 Ib. bags, “ 
f. 0. b. Reserve, La., less 2%.....- @5. 
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18 
12% 


18 


10 
18 


95.40 
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WHOLESALE FRESH MEATS. 
Carcass Beef. 














Week ending Cor. week, 
May 2, 1928. 1927. 
ative steers...... 21 @22 19 @20 
Feine awe SteePS...ccee 19 @2l ° = 
tater, oon se eeeeeeee . @19 i: ois 
= ers, GOO ..-seeeeee 8 22 Re 
Gm quarters, choive..< 26 a7 1G 25 
Fore quarters, choice... .17 18 @i6 
Beef Cuts. ue 
r Loins, No. 1.....-- @4t 2 @: 2 
sd Tains, No. 2..... ° @36 = 
steer Short Loins, No. Z @55 o 
Steer Short loins, No. 2. @43 @4 8 
Steer Loin Ends (hips) « @30 @30 
steer Loin Ends, 2 No. ° ge ot 
w LOIS «+ --sseereeere 2 , 
Short Loins oe @36 @30 
con [ein Ends (hi @20 @is 
cont Ribs, No. i-- } g 
Steer Ribs, = 2..+6 p< Gis 
Cow Ribs, No. mee Si br 
Cow Ribs, No. Bissseeee 201 21 18 
Steer Rounds, No. 1....20% : gis 
Rounds, No. 2.. -20 i 2 oes 
Steer Chucks, No. 1..... eis waits 
Chucks, No. 2.... @16% @ 4 
Cow Rounds ..-.-+++++ gis i: oy 
Cow Chucks ..-.-++++++ > +4 ues 
Steer Plates ...-.--+++++ c 
Medium Plates ......+++- $3 4 
Briskets, No. 1 ocsenaepee : bes 
Briskets, No. 2.....-+++- @ is @ rf 
Steer Navel Ends........ @12 @ 
Cow Navel Ends.......-- = @ .. 
Fore Shanks .....--++++ @ +” g Fi 
~~ Shanks .......+ee0- @ ,&y 
pm Loins, No. 1, bnis. @60 @50 
sp Loins, No. 2......- bond aie 
Sirloin Butts, No. 1..... @35 @ 
Sirloin Butts, No. 2.. @32 @25 
Beef Tenderloins, sg i. @80 @i70 
Beef Tenderloins, N . @65 
Rump Butts ..... @18 
Flank Steaks ..... ° @18 
Shoulder Clods ........+- 4 
Hanging Tenderloins .... @18 @10 
Beet Peedinate. 
Brains (per lb.). ae} 11 ou 
a ‘am tek @30 22 @29 
Bweetbreads .......ee0- @40 @40 
Ox-Tail, per Ib.......... @15 9 @10 
Fresh Tripe, plain....... ¢ 6 @ 6 
— Tins, H. ©....00 21 S65 ‘ @ i” 
aoe pe ibe eee @12 @10% 
Veal. 
Choice Carcass ......... 20 @22 19 @20 
Good Carcass ........00. 15 20 13 @18 
Good Saddles ........... 22 oS 18 @30 
Good Backs ............ 12 16 10 @16 
Medium Backs .......... 11 @12% 10 @12 
Veal Products. 
eee @12 13 @14 
Sweetbreads .........06. @s80 @65 
Calf Livers ......cccceee 58 @é60 @45 
Lamb. 
Choice Lambs ........... @33 30 @32 
Medium Lambs ...... @32 28 @30 
Choice Saddles @37 @35 
Medium Saddles @35 @34 
Choice Fores .......... @26 @27 
Medium Fores .......... @25 @25 
Lamb Fries, per lb...... @33 @32 
lamb Tongues, each..... @15 @13 
Lamb Kidneys, per Ib.... @30 25 
Mutton. 
Heavy Sheep ........... @l7 @i6 
Light Sheep ............ @20 @1s 
Heavy Saddles .......... @20 @18 
Light Saddles ........... @23 22 
eS ee @14 14 
a ee @i7j @16 
a re @25 @25 
Mutton Loins ........... @21 @20 
Matton Stew ............ @14 @10 
Sheep Tongues, each..... @15 @13 
Sheep Heads, each ...... @10 @10 
Fresh Pork, Ete. 
en Loins, 8@10 Ibs. av.25 @26 @24 
[ee 12 @13 @17 
Skinned Shoulders ...... @14 16 @17 
aeattles Rr te 50 @55 62 @65 
TG co0s 5 0is-euleeies 13 @13 
__ i" eeeaeeeeearn @i13 @13 
Back Fat 13 @l4 
@20 
@15 
@13 
4@5 
@ 9 
14 @15 
@ 6 
8 @9 
5%@ 6 
@15 
@9 
8 @9 
@10 





DOMESTIC SAUSAGE. 
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CHICAGO MARKET PRICES 


Fancy pork sausage, in 1-lb. carton.... @27 
Country style sausage, fresh in link... . @20 
Country style sausage, fresh in bulk.... @18 
Country style sausage, smoked......... @24 
Mixed sausage, fresh..............s-0: @16 
Frankfurts in sheep casings agisie wea 6 @23 
Frankfurts in hog casings. @22 
Bologna in beef bungs, choice... @17% 
Bologna in cloth, paraffined, cho @16 
Bologna in beef middles, choice..... ; @18 
Liver sausage in hog bungs............ @25 
Liver sausage in beef rounds.......... @13 
MN GE ecococcieceinecsees ce cree @15 
New England luncheon epecialty....cs.. @23 
Minced luncheon specialty.............. @19 
EE ii cawanddeeesecoccahsae @24 
EE ic wan waiddhc 456s Rhein ees @li 
EE I oa. ine, idan. ¢-4.4 Nia ecco ees oie @18 

MD cb ee ecdbeceiresackecececcscunsene @15 

DRY SAUSAGE. 
Cervelat, choice, in hog bungs. @50 
Thuringer ee a @25 
Farmer .... @29 
Holsteiner 27 
B. C. Salami, choice $F 
Milano Salami, choice, in hog bungs @4s8 
B. C. Salami, new condition ...... eens 24 
Frisses, choice, in hog middles......... 39 
Genoa style Salami....... Seocccccscecs 54 
PU 0856. 04006 wie descneseesdscesse 37 
Mortadella, new condition pec.ceeguentas 25 
CEUEEEE. 60. 0:000 c000c0000ssoes eeseeseees 49 
SE GED Bsc cesccccccccccccsuce 38 
WERE GUE ks Cadias b cdicncess cgeses 53 
SAUSAGE IN OIL. 

Bologna style sausage in beef rounds— 

Small tins, 2 to crate......... Seeeesehened $6.50 

SOROS THR, 2 OE GIR ccccvccccciccncccece 7.50 
Frankfurt style sausage in sheep eneiee-19 

Small tins, 2 to crate.........ceeeeeees --. 8.00 

Large tins, ee Re re - 9.00 
Frankfurt style sausage in pork casings— 

Small tins, 2 to crate..........ccceeeses oe. 7.50 

EG TEE, 1 BO GIR s se occ cccdccccses cocce Goue 
Smoked link sausage in pork casinge— 

mall tins, 2 to crat = PPTVTTTITT TTT TTT TTT 7.00 

SOS TR, EOP Bins dc iccncdccccccescs 00 

SAUSAGE. “MATERIALS.” 

Regular pork trimmings................ 114 
Special lean pork trimmings........... 154 @16 
Extra lean pork trimmings............. 17% @18 
INGGE “DOS TEI BH is 666 occ cccbcnccss @14 
eS I eaecavissd taccve cw wese $5 
tL CRE OTT EE EC Cee eee 
Native boneless bull meat (heavy). *"16q 617 
PIN os. 19: 0.556 6 9:0 Kao ao bae ais @15% 
I ga denis Bacwdesaviccvesacss @14% 
Se IN 5a. sd ns ck sacwRC wees coos @14% 
EL nos dditawn nc eades-e<ends< cues @ 8% 
Beef cheeks (trimmed)................ @114% 

Dressed canners, 300 lbs. and up....... 11% 
Dressed canners, 350 lbs and up....... 12 
Dr. bologna bulls, 500@700 lbs......... @13% 
WE GEE. in ont.cn.cacesecieis secncescos 3%@ 4 
Cured pus tongues (can. trim.)....... 14 @14% 

These are prices to wholesalers, on material 


packed in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
_(F. 0. B, CHICAGO) 





Beef Casings 
neeneaiie round, 180 pack ........ es 
Domestic round, 140 pack ........ 42 
WES GEDOTE TOURER. 6 oie cccccssccs @50 
Medium export rounds............. @45 
Narrow export rounds............. @52 
BO, 2 WOREERED . cccccccccccccccccs 14 @15 
Bs ae Wn divine c ntcetncvsee dus @i7 
No. 1 domestic bungs.............. 25 @28 
. Uy US 15 @18 
I eh .5.60.0.66-06.8.0s0 00° @1.20 
Se —, a. J SE revsrrnseses @2.50 
Dried _b 
{2/15 
10/12 
8/10 
6/8 
Hog Casings 
arrows, per 100 yds 5 
Narrows, meds., per 100 yds : 
Mediums, per 100 yds............. 1.50@1.75 
Wy, DOE Oe FOB cece ssc ccacvecce @1.00 
IE SIE da orice k bsiw wldies seuwne @ .33 
Large prime bungs ............... @ .24 
on ND. CBs oni so'0 vee wree @ .18 
Small prime bungs................ 9 10 
MES a ACGian cae snd tobe ss 5004.00 ¢ ‘ 
oie Ker madein da cdaues +4 


Quotations for large lots. 
asual advance. 


-06@ .08 
Smaller quantities at 


VINEGAR PICKLED aes 


Regular tripe, 200-lb 
Honeycomb tripe, 200-Ib. 









bbl x 

Pocket ———— tripe, 200-lb. bbl........ 18.00 
Pork feet, SR EEE anew 649044604 17.50 
Pork tongues, SOn Ib. See ee -00 
Lamb tongues, long ~~ a Ib. — errr 42 aa 

Lamb tongues, sho RO 

BARRELED PORK AND BEEF. 
Co A ree eee 28.00 
Family back pork, 20 to 34 pieces. 27.00 
Family back pork, 35 to 45 pieces 30.00 
Clear back pork, 40 to 50 pieces.. 






Clear plate pork, 
Brisket pork ... 
BE IES nic aoe Rendwes twine eek Ba Oeeesde 
FREE, so c4e sap eadceceuvacines <ceasese 


25 to 35 pieces. 


Extra plate beef, 200 Ib. BOMB Ss fies estes 












or 
oO 





COOPERAGE. 
Ash pork barrels, black iron hoops.$1.55 @1.57% 
Oak pork barrels, black iron hoops. 1.80 @1.85 
Ash pork barrels, galv. iron hoops. 1.75 @1.77% 
White oak ham tierces............ @3.12% 
Red oak lard tierces............ eee 2.224% @2.25 
White oak lard tierees............. 2.4214 @2.45 
OLEOMARGARINE. 

Highest grade natural color animal fat 

margarine in 1 lb. cartons, rolls or 

prints, f.o.b. Chicago .............. @23 
White animal fat sengenine in 1 lb. 

cartons, rolls or prints, f.0.b. Chicago @20% 

Nut, 1 lb. cartons, f.0.b. Chicago. @lj 

(30 and = Ib. solid pasted tubs, 
le per lb. less.) 
Pastry, 60-lb. tubs, f.o.b. Chicago..... @15 
DRY SALT MEATS. 

Rete SOE CHORE is osc ceesccrceesdcves @12% 
TEE GINS Fe os cease ses cccetscess @12% 
Short clear middles, 60-lb. avg......... @12% 
Clear bellies, 18@20 lIbs........ “ @13% 
Clear bellies, 14@16 lbs. @14% 
Rib bellies, 20@25 Ibs.......... en @13% 
Rib bellies, 25@30 lbs................. @13% 
We DOGU, SOU MODs ove cvccccccceccs @10% 
py, a ere @11% 
er eee ees eee @ 9% 
BE abt ws edceces seweccsdednecesenees @ 8% 

WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 lbs.......... @21% 
Fancy skd. hams, 14@16 lbs.......... @23 
Standard reg. hams, 14@16 Ibs......... @20% 
Standard skd. hams, 12@16 Ibs......... 22 
PIGMIOE, GOO Wek sec cesacusecconceces 16 @16% 
Fancy bacon, 6@8 Ibs..........eceeees @31 
Standard bacon, 6@8 Ibs............... @25 
Fancy bacon strips, 6@7 lbs.......... @23% 
Cooked hams, choice, skin on, fatted.. @30 
Cooked hams, choice, skinned, fatted.. est 
Cooked hams, choice, skinless, fatted.. 34 
Cooked picnics, skin on, Pa ma ceceess @24 
Cooked picnics, skinned, fatted ..... coe @25 
Cooked loin roll, smoked.............+. @38 

ANIMAL ome. 

Prime lard oil ....... 
Extra winter strained.. 
Extra lard of] ........+++. ° 
Extra No. 1 lard........eseeeee 
Ne. 1 lard Off. .ccccccccccccces 
No. 3 lard Ofl...cccccccccscccsccccccccs 
Acidiess tallow oil.... 
Pure neatsfoot Of] ........eccecceceees 
Extra neatsfoot oil...... 
No. 1 neatsfoot of)......cccccccccccees 





LARD (Unrefined). 





Prime steam, cash tierces.......... @11.50 
ic, ee eee eerie @10.77%4 
pr Serre rer ee ee @10.75 
SE IS Fs nick cneasienibeseciwacssic @13.50 
LARD (Refined). 
Pure lard, kettle rendered, per Ib... .12.00@12.10 
Pure lard, tlerces......ccccsescee ‘ @12.25 
OCOMMMPOUME on cds ccc ecccsccccnccwesesee @12.50 
OLEO OIL AND STEARINE. 

Oleo oil, extra, in tierces.............. @14 
OleO StOCKD ..ccccccccccccccccccccccees 12% @12% 
Prime No. 1 oleo Ofl..........eeeeeeeee 12% @12% 
Prime No. 2 oleo oil ecccecenconcee 

No. 3 led Of)... cccccccccccccccccccecs @10 
Prime oleo stearine, edible............. ll @1lUly% 


TALLOWS AND GREASES. 


Edible tallow, under 1% acid, 45 titre. 94@ 9% 
Pe a i reer re @ 8% 
No. 1 tallow, 10% f.f.a..........-..05- @ 8% 
No. 2 tallow, 40% f.f.a...........020.. TK@ ™ 





B-White grease, max. 5% acid......... @ 8% 

Yellow grease, 10@15 f.f.a... .. T%@ 1% 

Brown grease, 40% f.f.a............... 7TK@ ™%; 
VEGETABLE GILS. 

Crude cottonseed oil in tanks, f.o.b. 

Valley points, nom., prompt......... 9%@ 9% 
White, deodorized in bbls., c.a.f. Chgo.104%@I11 
Yellow, deodorized, in bbis............ 10% @11 
Soap stock, 50% f.f.a., f.o.b.......... @ 3 
Corn oil, in tanks, f.0,b mills......... 94%@ 9% 


Soya bean, seller’s tank, f.0.b. coast. He 9% 
Cocoanut oil seller’s tanks, f.o.b. coast. 8%@ 8% 
Refined in bbls.. c.a.f., Chicago, nom. .105%@10% 


FERTILIZERS. 

Blood, unground and ome S- Aaanee $ 4.50@ 4.60 
OOTMOA ... cecccccccccccccecsccees . 
Ground fertilizer tankage, Ly Dee 5.00@ 5.25 
Ground fertilizer tankage, 6 to 9%.. 4.75@ 5.00 
Ground raw bone, per ton........... 30. -00 
Ground steam bone, ‘sgh oe Mintoiuees 28.00: .00 
Unground steam bone, per ton...... 26. 28.00 
Unground bone tenkage. » o a. «++ 23.00@25.00 


HORNS, HOOFS AND BONES. 


No. 1 horns, 75 lb. average per ton.$185.00@200.00 
No. 2 horns, 40 lb. average, per ton 125.00@135.00 






No. 8 BOERS .ccccccccccccseccccces - 70.00@ 80.00 
Hoofs, black and striped... excnee 38.00@ 45.00 
Hoofs, white ..... Saidunde -- 75.00@ 80.00 
Round shin bones, heavies... 80.00@ 90.00 
Round shin ponies lights an med.. - 55.00@ 65.00 
eeccceeees 55.00@ 65.00 

eccee esses. 47.50@ 55.00 

Ree cneecs eeeees 90.00@100.00 

Thigh bones, light and finticc<<oks's 85.00@ 90.00 
CSCC ESC KENSSseseceee 50.00@ 55.00 
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Better Retail Selling 


Tactful and Diplomatic Sugges- 
tions Will Increase Sales 


The power of suggestion, when 
properly used, is a powerful force 
for the retail meat dealer. 

Tactfully calling the attention 
of customers to the fact that cer- 
tain meats are “good buys,” that 
certain articles go well with other 
foods the customer has purchased 
and diplomatically suggesting 
seasonal foods—these methods 
will increase the day’s receipts. 


In a letter to THE NATIONAL 
PROVISIONER an Oregon meat re- 
tailer tells how he was able to in- 
crease a certain day’s sales by 
$26 with tactful suggestions to 
customers. In another instance, 
he was able to dispose of an over- 
stock of hams by similar methods. 


He makes it clear, however, 
that methods must be used that 
will not offend the customer, and 
he suggests that retailers can 
profit by educating their meat 
cutters and sales people in mod- 
ern methods of retail meat sell- 
ing. 

He says: 

La Grande, Ore., Apr. 14. 
Editor THE NATIONAL PROVISIONER: 

Pardon me for taking exception to 
statements in a recent article on. retail 
selling of meat in your magazine of 
March 31. : 

“Ts that all?” and “Is there anything 
else you wish?” are questions that may 
properly be asked the purchaser, but 
I am confident that most successful, 
keen-minded merchants will agree that 
the above query is not a very effec- 
tive method of increasing the size of 
the order. 

I will admit that the type of sales- 
manship employed by one merchant il- 
lustrated in the article would not in- 
duce many people to make additional 
purchases. But tact and diplomacy 
used in making suggestions will make 
and keep friends, and will result in ad- 
ditional business. 


Right Sort of Suggestions. 


Salesmanship can be used, and used 
profitably, if we use discretion in mak- 
ing suggestions. 

A customer buys a dozen eggs. Am 
I going to let her out of the store with- 
out casually suggesting some delicious 
ham or bacon to go with the eggs? I 
am not. 

Another customer buys a quart of 
kraut. Naturally I pleasantly suggest 


weiners, spare ribs or back bones. 

There are numerous combinations 
that can be suggested, and the house- 
wife will appreciate the salesman’s in- 
terest in her behalf, if that meat cut- 
ter uses the right methods. 


THE NATIONAL PROVISIONER 


Retail Section 


For example, one Saturday I kept an 
account of additional merchandise sold 
through the use of power of sugges- 
tion. My sales for the day were in- 
creased $26; and I am confident that 
the interest I displayed towards the 
customers made additional patrons for 
the shop. 


How They Solve the Problem. 


A week before Easter we found we 
had an overstock of hams for our 
Easter trade. Mr. Jones (the man 
with whom I work) and myself didn’t 
ask “Is that all?” 

During the first three days we em- 
ployed all the sales tactics at our com- 
mand in making timely suggestions of 
baked ham for the Easter dinner, and 
three days before Easter we found we 
had orders for over three-fourths of 
our hams. 

We haven’t used high-power sales- 
manship, and I am positive that we 
haven’t offended one customer. 

I heartily agree with your writer to 
the importance of salesmanship in the 
selling of meats. The average person 
understands very little about meat, and 
they depend to a great extent upon the 
sales person for suggestions. 


Meat Salesmanship Is Needed. 


The jdea of newspaper advertising 
and small placards for profitably sell- 
ing meat wins my approval, but I dis- 








Tell ’Em How to Do It! 


Here is something your 
customers will ‘eat up,” Mr. 
Retailer! 

Very few people know the 
proper way to carve meat at 
the table. A series of two 
articles tells how in plain 
language and shows how by 
means of pictures. Every 
housewife will be glad to 
read it—and so will her hus- 
band. 


These two articles have 
been combined and_ re- 
printed. They may be had 
in quantities at cost, with 
your name on them, if you 
desire. 

Order a supply to distrib- 
ute to your trade. Use the 
coupon below. 

THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago. 


Please send me.......... reprints 
of your article on “Meat Carving.” 
These are to be billed me at cost. 
Put my name on them, as follows: 























agree when anyone says the meat cut. 
ter should not use salesmanship, 

Instead of letting the salesman get 
into the rut and continue to ask, “Js 
that all?” “Will there be anything 
else?” and making him think that he 
is employing sales tactics, we should 
devote our time to educating the meat 
cutter and salesman in profitable meth. 
ods of retail selling. 

Very truly yours, 
MAx OQ. CULLEN, 


K? 


onvsiiinliavine 
KANSAS CONVENTION PROGRAM. 

The tentative program for the 
annual convention of the Kansas Retail 
Meat Dealers’ Association, to be held in 
Hutchinson, May 8 and 9, has been ap- 
nounced by Secretary Maguire. It js 
as follows: 

The convention will be opened Mon- 
day morning with an address of wel- 
come by Clark Davis, president of the 
Hutchinson Chamber of Commerce, 
This will be responded to by W. L, 
Archer, Wellington, Kan., following 
which John A. Kotal, executive secre. 
tary of the National Association of Re- 
tail Meat Dealers will address the 
gathering. 

At noon a complimentary Dutch 
lunch will be served to the members by 
the McArthur Packing Co. at their 
plant. Entertainment will follow. 

A. C. Schueren, Chicago, will open 
the afternoon session with an address, 
“Meat Retailing,” following which will 
be a meat cutting demonstration by a 
man who knows the meat business, and 
the appointment of committees. A ban- 
quet will be held on the evening of the 
first day. 

On Tuesday, the morning session will 
be opened with a lamb cutting demon- 
stration by W. D. Hartzell of the Na- 
tional Livestock and Meat Board. This 
will be followed by a discussion of cur- 
rent topics relative to the meat indus- 
try at which everyone will be given the 
opportunity to air his troubles. At 
10:30 the delegates will visit the Cary 
salt mine. 

At the last session there will be a 
number of men on the program who 
will speak on subjects of interest to 
meat dealers. Election of officers and 
the selection of the meeting place for 
the 1929 convention will conclude the 
business of the meeting. 

All of the convention sessions will 
be held in the Chalmers Hotel. 

a 
WISCONSIN DEALERS ORGANIZE. 

The Rock River Valley Meat Dealers 
Association, the membership of which 
is composed of retail meat dealers in 
the cities of the Rock River Valley in 


Southern Wisconsin, was organized re- 
cently. 

The officers elected were as follows: 
President Charles Bierce, Janesville; 
vice president, Frank Witte, Beloit; 
secretary, John Schooff, Janesville; 
treasurer, William Muier, Stoughton 
The directors are Frank Tensfeldt, 
Janesville; Elmer  Schiebel, Beloit; 
Robert Laubsch, Milton Junction, and 
S. T. Pringle, Edgerton. 


May 5, 1998 : 
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LEARN VALUE OF MEAT TESTS. 


For the past several months the em- 
ployees of the Wallace Meat Co., Wal- 
lace, Ida., together with a number of 
retailers outside the company, have 
been studying certain phases of the 
meat business, using as their text book 
“Meat Retailing,” written by Arnold C. 


Schueren. 

In order to make the study more 
interesting and to give the organiza- 
tin a more business-like method of 
working, a president and a secretary- 
treasurer were elected and the organi- 
zation named the Shoshone Meat 
Council. 

Meetings were held three times each 
month at which the various members 
of the council reviewed certain sections 
of the book which had been previously 
assigned to them by the instructor, 
F. F. Brewer, secretary-treasurer of 
the Wallace Meat Co. 

Many points of interest were brought 
up and discussed at the various meet- 
ings, and occasionally debates were 
held on questions pertinent to the 
industry. 

One of the most beneficial results of 
this study has been the creating of an 
almost constant thought of percent- 
ages, and cutting tests have illustrated 
many times that mental estimates are 
not sufficient in arriving at the profits 
desired. Frequent cutting tests of the 
various carcasses were made. 

Several times during the season the 
council enjoyed themselves at banquets 
provided by the Wallace Meat Co. 
These affairs also helped to create a 
genial feeling and to keep the interest 
in the classes high. All of the mem- 
bers of this group have expressed 
themselves as being greatly benefited 
by the year’s work. 

The class is now about to disband 
for the summer vacation season, but 
will be reorganized again in the fall. 
It is hoped that then a more complete 
course of study can be handled and 
that considerable more beneficial re- 
sults will be obtained. 


~ fe 


NEWS OF THE RETAILERS. 


David Westin and Arthur Holmberg 
have opened a meat market in Iron 
Mountain, Mich. 

A new meat market, to be known as 
the S. & K. Market, will be opened at 
as Ave., East, Jackson, 
Mich. 

Joe Bensman’s Grocery Co., Sheboy- 
gan, Wis, has added a meat depart- 
ment. 

Paul Corson has taken over the 
share of his brother, James L., in the 
grocery, meat market and bakery at 
923 Third Ave., West, Waterloo, Ia. 

Arthur Johnson has purchased the 
meat market and grocery of J. J. 
Wearne, Cumberland, Wis. 

The H. A. Swanson Grocery Co., 
Janesville, Wis., has added a meat de- 
partment. 

The meat market of Kuhn Bros., 
Minneapolis, Minn., has been sold to 

» W. Jacobs. 

George Dye has opened a new meat 
— at 2890 Central Ave., Dubuque, 


Pc A. Haselman & Son have pur- 


ased the Sanitary meat market at 
Manchester, Ia. 


The Ginsberg meat market, Duluth, 
Minn., was damaged badly by fire re- 
cently. 

The meat market of Gordon Beek, 
Norcross, Minn., was burned out re- 
cently. . 

Milo’s Market has opened for busi- 
ness at Shelton, Wash. 

The retail meat business of Schaake 
& Linck, Yakima, Wash., has been pur- 
chased by William Linck. 

The meat market of B. Chambers, 
La Center, Wash., was destroyed by 
fire recently. 

The stock of Corson Bros., cash and 
carry store, Waterloo, Ia., has been 
purchased by M. Jensen. 

The community Food Shop, Whea- 
ton, Ill., has been incorporated with a 
capital stock of $45,000. The firm will 
conduct a grocery and meat marke 
business. y 

Slight damage was done by fire re- 
cently to Krick’s market, Lancaster, 
Pa. 

Patrick Bros. have opened a retail 
meat business in Marengo, IIl. 

Johnson E. Mustain has purchased a 
half interest in the Jefferson Market, 
1117 Van Ness Ave., Fresno, Calif. 

The Borden Grocery Co., Greeneville, 
Tenn., has added a meat department. 

The Quality Grocery and Market, 
Bristow, Okla., has moved to 308 North 
Main St. 

The Marinkor Meat Market has 
opened for business at 203 East Weid- 
man St., Lebanon, Pa. 

The Illinois Meat Market is a new 
business venture in Paducah, Ky. 

The A. & K. Markets, Spokane, 
Wash., has opened the fifth store in 
the chain. The company celebrated its 
fortieth anniversary recently. 

J. T. Lapsley, retail meat dealer, 
Burbank, Calif., has purchased the 
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Burbank Grocery from Chas. E. Wil- 
liams. 

Seraphine & Jones have opened a 
new meat market in Kellogg, Ida. 

Mellas & Kamboris, retail meat 
dealers, Casper, Wyo., have dissolved 
partnership. The assets of the part- 
nership were divided. Both parties 
will remain in business in the city. 

McLain & Taplin have sold the 
Logan Meat Market at Logan, Mont., 
to Leon Bal'tentine. 








Tell This to Your Trade 


Under this heading will appear 
information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 























CHARTRUESE OF TRIPE. 
Here is a receipt your customers 
who are fond of tripe will appreciate 
having. Post it in a conspicious place 
in your store for their information. 


Cut a pound of very thin tripe into 
very thin shreds, and then cut these 
crosswise into inch long pieces. Slice 
a Spanish onion in very thin slices and 
cook in bacon fat or butter until the 
onion is yellowed. Add the tripe and 
let it get hot clear through, but be 
careful not to let it burn. 

Blend in 2 tablespoonfuls of flour 
and a cupful of stock or water; stir 
until it boils and the flour is cooked. 
Season with salt and enough paprika 
to give a red color. Serve in a deep 
dish with an inch thick blanket over it, 
consisting ot fresh chopped greens— 
watercress or lettuce, or cooked spinach 
or cabbage. 


MEAT EMPLOYEES STUDY THE MEAT BUSINESS. 


The Shoshone Meat Council, Wallace, 


Ida., composed of employees of the Wallace 


Meat Co. and others, has been meeting three times a month for several months to 


study certain phases of the meat business. 


Wallace Meat Co., acted as instructor. 


F. F. Brewer, secretary-treasurer of the 


One valuable lesson learned from frequent cutting tests is that mental estimates 
are not sufficient in arriving at the profits desired. 


Reading from right to left the members of the class are: 
usch, president. 


Etten; F. E. Brewer, instructor; 
Jack Harrell; Floyd Avey; Jess Brown; 
secretary. 


Ted B 


Standing—Dace Mahoney, Jimmie Driscoll, 


First Row—Ray 
Second Row—Jim Allen; 
Guy Jackson; Ed. Stein; Harry Magnuson, 
Harold Wallace, Rodney 


Truesdell, Henry Seyberth, and Fred Bilkey. 


NEW YORK NEWS NOTES. 
Dr. Klein, Wilson & Company, Chi- 
ane was in New York during the 
week. 


T. G. Lee, vice-president, Armour 
and Company, was a visitor to the city 
recently. 

William Diesing, vice-president of 
the Cudahy Packing Company, Omaha, 
was a visitor to the city this week. 

E. N. Sturman, sales manager of 
George A. Hormel & Company, Austin, 
Minn., was a visitor to the city this 
week. 

W. A. Lynde, general manager of 
the New York plant of Wilson & Com- 
pany, is spending a few days in Chi- 
cago. 


A stockholders’ meeting of the H. C. 
Bohack Company, Inc., is called for 
Saturday, May 5, at the company’s 
main office, 1977 Metropolitan Avenue, 
Brooklyn. 
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Robert W. Neuburger, formerly 
president of the New York Butchers’ 
Supply Company, Inc., has joined the 
sales staff of the A. C. Wicke Manu- 
facturing Company, market outfitters, 
who are located at 406 East 102nd 
Street, New York. 


The United Dressed Beef Company’s 
salesmen held a get-together dinner at 
Tappans, Sheepshead Bay, on 'Wednes- 
day evening of this week. These din- 
ners are held two or three times during 
the year and are given as a mark of 
good fellowship between the executives 
and salesmen. Both President Walter 
Blumenthal and Treasurer Irving Blu- 
menthal were present. 


Mrs. Ada B. Vail, formerly con- 
nected with the Middle Atlantic Fish- 
eries, is now with the H. C. Bohack 
Company, Inc., in the department of 
“service to patrons.” This depart- 
ment supplies menus and recipes to the 
Long Island housewives and these ap- 
pear in the newspapers each week. In 
addition to this service Mrs. Vail will 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U.. S. 
Bureau of Agricultural Economics at Chicago and three Eastern markets on 


May 8, 1928, as follows: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (Hvy. Wt., 700 Ibs. up): t 
Choice = SLbssdobeenbestser Ae $20.00@21.50 $20.50@21.00 $21.50@23.00  $22.00@23.00 
EON. occa cCoosepctanskoesenseakeeboe 18.00@20.00  19.50@20.50  20.00@22.00 —20.50@21.50 
TEE It. & Med. Wt., 700 Ibs. dn. 
, ry b Ea Agee Sic PRGA AE ie ean , 20.50@22.00  —s...... .. sss 21.50@23.00  22.00@23.00 


20.00@22.00 20.50@21.50 


19.50@20.00 


CLINI EI ys eee 18.00@19.00 19.00@19.50 18.00@19.50 18.00@20.00 
omen ere Tee 16.00@17.50 sw. se eee eee 17.00@18.00 —s cane eeeeee 
ogeed SE SSDARS ADEN EE PEN RSeweteeneeens™ 17.00@18.00 18.00@18.50 17.50@18.50 = 18.50@19.00 
Medium .....-.ccccccccccvccscccccece 15.50@17.00 17.00@18.00 16.00@17.50 16.50@18.00 
COMMON 2.2... eee cv ececceccecseenece 14.50@15.50 16.50@17.00 15.00@16.00 15.00@16.00 
Fresh Veal (1) 
VEALERS: 
ee eee 21.00@23.00 23.00@26.00 22.00@24.00 ...eeeeeee 
GeOE cccccccccccccccccsccccccscccscce 19.00@21.00 20.00@ 22.00 20.00@23.00 19.00@21.00 
MOGI 2c ccc cc ccccccsccccccccccccccs 16.00@19.00 16.00@19.00 17.00@21.00 15.00@18.00 
DED 5650560080 000c0 ecg sdee 0 s00s% 14.0%. 216.00 14.00@16.00 15.00@17.00 18.00@15.00 
Fresh Lamb and Mutton: 
SPRING LAMB 
Good-choice ........ ee eeececcccreceees 34.00@37.00 31.00@34.00 35.00@38.00 34.00@36.00 
ER Cris Ciscanepetassucseccsbsses 33.00@34.00  30.00@32.00 33.00@35.00 32.00@33.00 
LAMB (30-42 Ibs.) 
ec skenksisccnehees 32.00@33.00  31.00@32.00  32.00@34.00  32.00@33.00 
GOO ccccccccccccccccccccccccccesccce 31.00@32.00 30.00@31.00 32.00@33.00 31.00@32.00 
LAMB (42-55 lbs.) : 
BD cccccccccccccccccoccesccccccece 30.00@32.00 30.00@31.00 32.00@33.00 31.00@32.00 
GOOd .nccccccccccccsevceccscccseccces 28.00@31.00 29.00@30.00 31.00@32.00 30.00@31.00 
LAMB (All Weights): 
DRM ccccccccceccoccccccccccccccce BUC EpEL.OO 28.00@29.00 31.00@32.00 30.00@31.00 
DD icin eadesseerseneseseObbeses oeseesneec  é$ seeeeewecsd seeseseses « ‘SOB%S e908 o 
MUTTON (Ewes) 
GOOd .ncccccccccccccccccscccccscccces 18.00@20.00 21.00@22.00 18.00@20.00 19.00@20.00 
Medium ....sccccccccvccccscccece eeee 16.00@18.00 19.00@20.00 15.00@18.00 17.00@18.00 
COMMON .ccecsccccccscccecccsscsevecs 8 eee eee eee 
Fresh Pork Cuts 
LOINS: 
INET A405 cucencackeae vere 23.00@25.00  23.00@25.00  23.00@26.00  20.00@25.00 
BE BP ccccwccsvncecseccencecsse BEE 22.00@24.00 22.00@25.00 19.00@24.00 
Wiles nsncccueeeonesesousencs Se 21.00@23.00 21.00@23.00 18.00@21.00 
He BW oc cc enceescnsccdecesescese 18.00@20.00 19.00@20.00 19.00@21.00 17.00@20.00 
Pt il cscncsu we ob ae bese eee eae 15.00@18.00 18.00@19.00 16.00@19.00 16.00@18.00 
SHOULDERS: 

BE WZ. Diplo —Gikiamed...... cc ccccccees: Ck ok A re 14.00@17.00 15.00@17.00 
PICNICS: 

DP ictbbbibbbishkbatehdepabeees «bé0d00e» Pe) adcossende \ ssubec¥ses 

Dae cia enetehséhecsetabeeewbes 96064060 A NS rm ee ea 
BUTTS: Boston Style................-. 18.00@20.00 _............ 18.00@20.00 19.00@21.00 
SPARE RIBS: Half Sheets........... 


CE Se SN a RG Ta er Me INES 
TRIMMINGS: 

SE EE RE ee RNIN iano aa Dd Li et « Ee em 

MEL Seba psekbesscekcovevegsesesssc 1, IRE GRR gm ae Ac PEA SN 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 





answer queries by mail, and also fur. 
nish special menus upon request. 


Armour and Morris employe 
their thirteenth annual ‘diva “ 
dance at the Hotel St. George, Brook. 
lyn, last Saturday evening. There 
were more than five hundred present, 
The success of the event was due to 
the efforts of R. W. Miller, head of the 
beef department, C. H. Wilson, head 
of the small stock department, F, g§ 
Peters, head of the pork department. 
and Charles Shannon, head of the dry 
sausage department. Mr. Shannon put 
on an elaborate juvenile show, com- 
posed of some five or six kiddies, which 
met with much success. Superintend. 
ent U. P. Adams made a short address 
which was well received. : 


Due to the retirement of Robert W 
Neuburger as president of the New 
York Butchers’ Supply Company, Ine. 
the company has n reorganized, 
With the exception of the retiring 
president the same force will continue 
at the old stand. The former treagur. 
er, Joseph <A. Beaupre, has _ been 
elected president, and an aggressive 
campaign for fall business has been 
started. The other officers are Harry 
F. Hornstein, vice-president; James 
Smith, treasurer, and A. G. Beaupre 
secretary. : 

Following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poultry 
and game seized and destroyed in the 
City of New York during the week 
ending April 21, 1928. Meat—Brook- 
lyn, 25 Ibs.; Manhattan, 318 Ibs.; total, 
343 lbs. Fish—Brooklyn, 12 lbs. Poul- 
try and game—Manhattan, 1,725 Ibs. 
The report for the week ending April 
28, 1928, is as follows: Meat—Brook- 
lyn, 187 lbs.; Manhattan, 649 Ibs.; 
Bronx, 18 lbs.; Queens, 18 Ibs.; Rich- 
mond, 18 lbs.; total, 890 lbs. Poultry 
and game—Brooklyn, 4 Ibs.; Man- 
hattan, 41 lbs.; total, 45 Ibs. 

a oe 
AMONG RETAIL MEAT DEALERS. 


I. Werden, a member of Ye Olde 
New York Branch, had a birthday last 
Sunday. 


Mrs. William Ziegler, a past presi- 
dent, and Mrs. K. Papp, a trustee of 
the Ladies’ Auxiliary, celebrated 
birthdays on the same day, May 1. 


On Thursday evening of last week 
the Brooklyn Branch, New York State 
Association of Retail Meat Dealers, 
held a meeting at which there was a 
very good attendance. The principal 
topic of the evening was competition, 
and the matter of retail meat dealers’ 
selling groceries. 

On Wednesday afternoon of last 
week the Ladies Auxiliary held a 
social, which was in the form of a 
party, with Mrs. George Schmidt and 
Mrs. H. Blank as hostesses. These 
two ladies have been members of the 
Auxiliary for less than a year, but they 
certainly left no stone unturned to 
make the affair a success, furnishing 
the prizes as well as bonbons and 
cookies. The next meeting will be & 
business one, and will probably be held 
in the Hotel McAlpin on Wednesday, 
May 9. 


May 5, 1928. 
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To AID FRANKFURT SALES. 

In many respects meat merchandis- 
ing methods have not kept pace with 
merchandising methods in general. 
Contrasted with a few years ago, how- 
ever, much progress has been made. © 

And now that the meat trade gen- 
erally appreciates that the solution to 
many of its problems is to be found in 
better and more efficient merchandis- 
ing, it is not unreasonable to expect 
that progress along this line will be 
much more rapid in the future than it 
has been in the past. 

In this better meat merchandising 
era it seems certain that meat packers 
must take one fundamental fact into 
consideration, and give to it more 


attention than is at present the case. 





THE NEW WIENER ROASTER. 


This is that, in the final analysis, the 
amount of meat consumed depends 
primarily on the retailers and others 
who deal directly with consumers. 

A meat manufacturer can use the 
most advanced methods of merchan- 
dising his products, but unless the dis- 
tributors to whom he sells keep in step 
with him in selling methods, much of 
the original efforts will be wasted. 

t would seem, therefore, that the 
packer must take a greater interest in 
the retailer. He must see that his 
meats are displayed and merchandised 
under conditions that will give them 
the greatest sales appeal. 

He will find it profitable to aid the 
retailer im many ways, and it may be 
that the time will come when he will 
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refuse to sell those who merchandise 
under conditions that cast reflections 
on the packer’s products. 

The packer, therefore, should be in- 
terested in and encourage the use 
among those to whom he sells of de- 
vices and mechanical aids to give sales 
appeal to his product. In doing this 
he not only helps the retailer, but 
encourages the consumption of those 
products the packer sells. 

Of interest in this line, now that the 
“red hot” season is approaching, is a 
new self-contained wiener roaster 
placed on the market recently. It has 
been designed for use in hotels, restau- 
rants and at roadside stands. 

The sanitary manner in which the 
cooking is done, and the fact that cus- 
tomers can see the cooking operation 
from start to finish, and that the cook- 
ing is done better should be valuable 
aids in attracting customer interest and 
directly increasing the consumption of 
this popular meat product. 

The cooking is done by electricity. 
The weiners are placed in baskets on 
an endless chain, which carries the 
meats up and down on both sides of an 
electrical heating element, cooking both 
sides. When cooked the meats are de- 
posited in a receptacle at the bottom 
of the device, where they are kept hot 
until served. 

The roaster occupies but small space 
and may be placed in a window or on 
a counter. It is being placed on the 
market by Savory, Inc., Buffalo, N. Y. 

ieee 

MEAT INSPECTION CHANGES. 


Recent meat inspection changes are 
announced by the U. S. Bureau of Ag- 
ricultural Economics as follows: 

Meat Inspection Granted—The Val 
Decker Co., 717 East Ash Street and 
River, Piqua, O.; The Great Atlantic & 
Pacific Tea Co., Hubbard Road and Al- 
bert St., Youngstown, O.; Barnet Bro- 
a 127 Walton St., New York, 
NY: 


Meat Inspection Extended—M. Rein- 
feld & Sons, Inc., Newark, N. J., to in- 
clude the Metropolitan Provision Co.; 
C. Lehmann Packing Co., Inc., 319-333 
Johnson Ave., Brooklyn, N. Y., to in- 
clude the United Veal & Mutton Co. 

a es 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter 
at Chicago, New York, Boston and 


Philadelphia, week ended April 26, 
1928: 

April 20 21 23 24 25 26 
Chicago ....... 44% 45 45 45 44% 44% 


New York ....46 46 46% 46% 46% 46 
Boston 46 46 
Philadelphia ..47 47 47% 47% 4714 47 
Wholesale prices of carlots—fresh 
centralized butter—90 score at Chicago: 
44% 45 44% 44% 44% 44% 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1— 

week. week. year. 1928. 1927. 
Chicago. 37,005 32,258 40,644 895,870 891,642 
N. ¥. .. 50,311 47,423 59,414 1,024,369 1,631,252 
Boston.. 17,569 14,601 16,471 334,013 317,044 
Phila... 16,475 17,877 17,589 340,956 326,829 


121,860 112,159 134,118 2,595,208 2,566,767 
Cold storage movement (Ibs.): 


Same 
In Out On hand week-day 











Apr. 26. Apr. 26. Apr. 27. last year. 
Chicago ...+ 1,071 1,335 317,153 185,349 
New York..19,200 73,025 812,024 540,131 
Boston ..... 7,320 7,596 259,690 56,958 
i, Aer 6, 11,880 236,981 87,197 
34,251 93,836 1,625,848 869,635 
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BRECHT’S DIAMOND JUBILEE. 


The Brecht Corporation of New York 
and St. Louis is celebrating this year 
the 75th anniversary of its foundation. 
It was established in 1853 by the senior 
Gustavus von Brecht, and afterwards 
became the leading packinghouse ma- 
chinery and supply house of the world, 
with houses in Hamburg, London, 
Buenos Aires and other foreign cities. 
The business was continued after the 





death of the founder by the three sons 
—Gus v Brecht, Frank v Brecht and 
Chas. v Brecht—as the Brecht Com- 
pany. 

It is now the Brecht Corporation, 
with Gus v Brecht,. chairman, Chas. 
v Brecht and C. G. Volkening as the 
executive board. The general offices 
are at New York City, with Chas. G. 
Dietz as general manager. 

In the old days the famous Brecht 
“Red Cross” sheep casings were known 
wherever sausage was made. They 
have been practically off the market 
since the world war, but the announce- 
ment is now made that these casings 
are again available. The Brecht Cor- 
poration maintains cleaning plants all 
over the world, and is again in a posi- 
tion to supply the trade with these 
famous casings, which come from a 
special strain of sheep. 





BELL’S 


Parchment 
Lined 





Patent 








Write for Samples 











TheWm.G.Bell Co. 
189 State St. Boston, Mass. 
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NEW YORK MARKET PRICES  itrmie, csr net it co 


Turkey hens, via express 


LIVE CATTLE. FRESH PORK CUTS. a 


Steers, good 25@13.60 Pork loins, fresh, Western, 10@12 Ibs. Pigeons, 
Cows, medium : es -y —4 cia — sate 27 p= 
4 > me 5 or ee Cee peer 5i 
a eee - Pork tenderloins, frozen 5 g BUTTER. 
Shoulders, city, 10@12 Ibs. ; - 
LIVE CALVES. Shoulders, Western, 10@12 Ibs. avg.... @17 Creamery, extras (92 score) 
_ Butts, boneless, ste 2 p2: Creamery, firsts (88 to 91 score) 
Calves, veals, good and ch $15.00@16.50 Butts, regular, Western 
Calves, com. to med., per 100 Ibs.... 12.00@14.00 Hams, Western, fresh, 10@12 lbs. avg. 


Picnic hams, Western, fresh, 6@8 Ibs. 
LIVE SHEEP AND LAMBS. —— eotens 
@21.00 Pork trimmings, extra lean 
14.00@17.00 Pork trimmings, regular, 50% lean.... 
. Spareribs, fresh 1 ‘ Extras 


Creamery, seconds 
Creamery, 


Lambs, spring, good to choice 
Lambs, mixed 


Extra firsts 


Hogs, heavy 10%@10% BONES, HOOFS AND HORNS. Checks 
Hogs, medium 10% @ a} 
“4 x 7 
eke $4%4 9% Round shin bones, avg. 48 to 50 Ibs. aren FERTILIZER MATERIALS, 
Good Roughs 9% @10% a a seer aw. Ons i=. : : ‘ BASIS NEW YORK DELIVERY. 
per 100 pcs 5.00 : 
Black hoofs, per ton y 50.00 Ammoniates. 
_ Striped hoofs, per ton f 50.00 Ammonium sulphate, bulk, delivered per 
Hogs heavy @ 1e% White hoofs, per ton @ 85.00 100 Ibs 
Hogs, 18 @14'2 Thigh bones, avg. 85 to 90 lbs., per A i 
Pigs, 80 Ibs. @14%4 100 pieces @100. “2 ae ——.. — bags, 
Pigs, GB-240 Bs, <2... .ccsccccccvccccces 5 @15% _ Horns, avg. 7% oz. and over, No. 1s.300.00@3: BI Sea : 
Horns, avg. 744 oz. and over, No. 2s. 250.00 f _ dried, 15-16% per unit 
g- . ver, No. 3s.200.00@225. Fist rap, dri ! " 
DRESSED BEEF. Horns, avg. 7% oz. and over, No. 3s.200.00 = _ oe 02 ta etry ene 10% 





CITY DRESSED. 
Choice, native heavy x 2 ’ 
Choice, native light A D BUTCHERS FAT. 
Native, common to fair 2. Shop fat 


WESTERE DESED BEEF. Eile fase oo 3 cn 
Native = a ol M00 600 Ibs. . @-: Cond, suet 7 B. P. 'L., bulk 4 4 
Western steers, 600@800 Ibs.......... 18 ¢ Tankage, unground, 9@10% ammonia. .4.15 & 
Good to choice eows..-.....s0cscscce. 7 @18 Phosphates, 
o song tod hg 4 In @ : — maak, steamed, 8 and 50 bags, per 


BEEF CUTS. ¢ ton 
5 5 Acid phosphate, bulk, f. o. b. 
more, per ton, 16% flat..... 


~ etre Potash, 
es iGasenes Manure salt, 20% bulk, per 
ee = oh Kalnit, 12.4% bulk, per ton....... 
epper, white 
hinds and ribs... @29 Seeate Sh Sogn, ely Se 
hinds and ribs... .22 3 23 2 Sulphate in bags, basis 90%, 
>; ) O« 


hinds and ribs. GREEN CALFSKINS. : Beef. 


Cracklings, 50% unground 


5-9 914-121%4 1214-14 14-18 
Crackli 

Prime No. 1 Veals..338 3.60 3.95 4.15 wackijags, 609% ungreund 

Prime No. 2 Veals.. 3.40 3.70 3.90 

Buttermilk No. 1...¢ 3.25 3.60 3.80 

Bolognas y ae er 2 On 

Boll rat iin Se #8" BewgaGray as a0 288 288 

Rolls, reg., 4@6 lbs. ave Number 3 ' At ae, 

Tenderloins, 4@6 lbs. avg @ 

Tenderloins, 5@6 lbs. avg 

Shoulder clods 








CURING MATERIALS. 


Bags boa 
In lots of less than 25 bbis.: —_ per lb. é€ 
Double refined saltpetre, granulated.. 5%gc 
Double refined saltpetre, small crystal Tie T%e 
Double refined large crystal calipetze. Sie 8i4c : 
Double refined nitrate soda 3%c & 
In 25 barrel lots: Specialists in skins of quality on 
, Double refined saltpetre, granulated.. 5%c 5%c ‘ 
Lambs, nae Double refined saltpetre, small crystal 7%c 7c consignment. Results talk! Infor- 


Lambs, §' 3 @ ~ Double refined saltpetre, large crystal 8%c 8c mation gladly furnished. 


Sheep, = ss 
Seoom medium — 3 Double refined nitrate soda, granulated 3%c 3%c Office and Warehouse 


Sheep, : d ‘ 407 East 31st St., 


NE YORK, N. Y. 
SMOKED MEATS. DRESSED POULTRY. heoede etic aind 


Hams, 8@10 Ibs. avg 4@ FRESH KILLED. 


Hams, 10@12 lbs. avg 19 °@20 Fowle—treuh—@ry picked—12 te box—fair to eee 


Hams, 12@14 lbs. ~ . 
Picnics, 4@6 lbs. avg................ 12%4@13 Western, 60 to 65 Ibs. to dozen, Ib. 


x Western, 48 to 54 lbs. to dozen, Ib...2 orl @ 
in a........... 12° @12% — Western, 43 to 47 Ibs. to dozen, b..28 @30 =|] Lmcoln Farms Produce 
os po = ia—mahlahiadtalabatde oa Western, 36 to 42 Ibs. to dozen, lb...27 @29 Bs 
aaa hom age cae - Western, 30 to 35 Ibs. to dozen lb...25 @27 Corporation 
Bacon, boneless, © Fowls—fresh—dry pkd. —prime to fey —12 to box: 

Bacon, boneless zl Western, 60 to 65 Ibs. to dozen, 1b...32 @ Collectors and Renderers of 
Pickled belHes, "sgio Ibs. avg Western, 48 to 54 lbs. to dozen, lb...32 f 


Western, 43 to 47 lbs. to dozen, lb...31 @3: 

Western, 36 to 42 lbs. to dozen, 1lb...30 @ ® 

FANCY MEATS. Western, 30 to 35 Ibs. to dozen, Ib...28 @: Bones Skins 
Fowls—frozen—dry pkd.—fair to good—12 3 4 

Fresh steer tongues, ares. > Western, 60 to 65 Ibs., lb ‘eods 

Fresh steer tongues, 1. c. trm’d.. Western, 55 to 59 Ibe.. lb.. 4 Manufacturer of Poultry F i 


Sweetbreads, beef : Western, 43 to 47 Ibs. ; - 
tb . Western, 30 to 35 Ibs., lb ) Omice: 407 B. Sist St. 


Decks ; : NEW YORK CITY 
Western, frozen bbls 5 Phone: Caledonia 0114-0124 


uabs— a i 
White, 11 to 12 lbs. to dozen, per lb. @ Factory: Fisk St., Jersey City, N. J 
Squabs, 9 to 10 lbs @ 


DRESSED CALVES. 
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